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Y FORME OF CURY, 
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OF 


ANCIENT ENGLISH COOKERY, 
Compiled, about A. D. 1390, by the 
Maſter-Cooks of King RIichARD II, 


Preſented afterwards to Queen ELIZABETR, 


by EpwaRrD Lord STAFFORD, 7 


And now in the Poſſeſſion of GusTravus BAN DER, Eſq 
Illuſtrated wth N O T E 8, 


And a copious INDEX, or GLOSSARY, 


A MANUSCRIPT of the EDITOR, 
. of the {ame Age and Subject, is ſubjoined. 
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To 


GUSTAVUS BRANDER, Eſq. 
F. R. 8. F. S. A. and Cur. Brit, Mul. 


SIR, | 1 

RETURN your very curious Roll 
— of Cookery, and I truſt with ſome In- 
tereſt, not full I confeſs nor legal, but the 
utmoſt which your Debtor, from the ſcan- 
tineſs of his ability, can at preſent afford. In- 


deed, conſidering your reſpectable ſituation in 
life, and that diffuſive ſphere of knowledge 
and ſcience in which you are acting, it muſt 
be exceedingly difficult for any one, how well 


furniſhed ſoever, completely to anſwer your 
Juſt, or even moſt moderate demands. I in- 


treat the favour of you, however, to accept 


for once this ſhort payment in heu of better, 
F 2 or 
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L 
or at leaſt as a public teſtimony of that pro- 
found regard wherewith I am, 


S1R, 
Your affectionate friend, 
and moſt obliged ſervant, 


THE EDITOR. 


PR N N 
5 THE 


CURIOUS ANTIQUARIAN READER. 


ITH OUT beginning ab ovo on a ſubject fa. 

light (a matter of importance, however, to 

many a modern Catius or Amafinius), by inveſtigating 
the origin of the Art of Cookery, and the nature of it 
as practiſed by the Antediluvians *; without dilating 
on the ſeveral particulars concerning it afterwards 


2 If, according to Petavius and Le Clerc, the world was created 
in autumn, when the fruits of the earth were both plentiful and in 
the higheſt perfection, the firſt man had liitle occaſion for much cu- 
| linary knowledge: roaſting or boiling the cruder productions, with 
modes of preterving thoſe which were t etter ripened, ſeem to be 
all that was neceſſary for him in the way of Cary. And even after 
he was diſplaced from Paradiſe, I conceive, as many others do, he 
was not permitted the uſe of animal food | Gen. i. 29-] ; but that 


this was indulged to us, by an enlargement of our charter, after _ 


the Flood, Gen. ix. 3. But, without wading any further in the 
argument here, the reader is referred to Gen. ii. 8. ſen. in. 17. 


leg. 23. 1 | 
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| hall turn myſelf immediately, and without borther 
' Preamble, to a few curfory obſervations reſpecting 


the Greeks, Romans, Britons, and thoſe other na- 
tions, Saxons, Danes, and Normans, with whom the 


people of this nation are more cloſely connected. 


The Greeks probably derived ſomething of their 


{kill from the Eaſt, (from the Lydians principally, 
whoſe cooks are much celebrated, ©) and ſomething. 
from Egypt. A few hiats concerning Cookery may 


be collected from Homer, Ariſtophanes, Ariſtotle, 


&c. but afterwards they poſſeſſed many authors on 


the ſubject, as may be ſeen in Athenzus*. And as 
Diztetics were eſteemed a branch of the ſtudy of me- 
dicine, as allo they were afterwards e, ſo many of 
thoſe authors were Phyficians; and the Cork was 


undoubtedly a character of high. 8 at 
Athens . 


 Genefis xviii. xxvii. Though their beſt repaſts, from the po- 


Iteneſs of the times, were called by the fimple names of Bread, or 
2 Men of bread, yet they were not unacquainted with modes of 
dreſſing fleſh, boiling, roaiting, baking; nor with fauce, or fea. 
wth, as falt and oil, and perhaps ſome aromatic herbs. Cal- 


v. Meats and Eating. and qu. of honey and cream. ibid. 


FE jms lib. x11. cap. 3. 
* Athenzus, lib. xii. cap. 3. et Cafaubon. See alſo Liſter ad 


Apicium, præf. p. ix. Jungerm. ad Jul. Pollucem, lib. vi. c. 10. 


© Sec below. ©* Tamen uterque [ Torinus et Humelbergius] hzc 
ſcripta fi. e. | ad medicinam vendicarunt,” Lifter, 8 p- Ivo 


viii. ix. 
* Athenæus, p. 519. 660. 
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As to the Romans; they would of courſe borrow 
much of their culinary arts from the Greeks, thuugh 
the Cook with them, we are told, was one of rhe 


| loweſt of their flaves®. In the latter times, however, 


they had many authors on the ſubject as well as the 
Greeks, and the praQtitioners were men of ſome 


_ ſcience h, but, unhappily for us, their compoſitions 


are all loſt except that which goes under the name of 
Apicius ; concerning which work and its author, the 
prevailing opinion now ſeems to be, that it was 
written about the time of He/ingabalus ', by one Cælius, 
(whether Aurelianus is not ſo certain) and that Apicius 
is only the title of i it *. However, the compilation, 
though not in any great repute, has been ſeveral 
times publiſhed by learned men. 


The Aborigines of Britain, to come nearer home, 
could have no great expertneſs in Cookery, as they 
had no oil, and we hear nothing of their butter. 


They uſed only ſheep and oxen, eating neither hares, 


though ſo greatly eſteemed at Rome, nor hens, nor 
geeſe, from a notion of ſuperſtition. Nor did they eat 


fiſh. There was little corn in the interior part of the 


8 Priv. Life of the Romans, p- 171. Liſter's Præf. p. iii. but 
ſee Ter. An. i. 1. Caſaub. ad Jul. Capitolin. cap. 5. 

t Cafaub. ad Capitolin. l. e. 

Liſter's Præf. p. ii. vi. xii. 

& Fabric. Bibl. Lat. tom. II. p. 794. W. Dr. Bentley ad 
Hor, ii. ſerm. 8, 29. ſtiles it P/cudapicins. Vide Lifterum, p- iv. 


| Hand, 


E 


Iſland, but they lived on milk and fleſh"; though 


it is expreſsly aſſerted by Strabo that they had no 
cheeſe”, The later Britons, however, well knew 


how to make the beſt uſe of the cow, fince, as ap- 
- pears from the laws of He! Dda, A. D. 943, this 
animal was a creature fo effential, ſo common and 
uſeful in Wales, as to be the ſtandard in rating fines, 
. 


Hengiſt, leader of the Saxons, made grand enter- 


inments for king Vortigern , but no particulars 


have come down to us; and certainly little exquiſite 
can be expected from a people then ſo extremely bar- 
barous as not to be able either to read or write. 
Barbari homines a ſeptentrione, (they are the words 
* of Dr. Liſter) caſeo et ferina ſubcruda victitantes, 
5 omaja condimenta adjectiva reſpuerunt'?, 


Some have fancied, that as the Danes imported the 


_ cuſtom of hard and deep drinking, ſo they likewiſe 


introduced the practice of gormandizing, and that 
this word itfelf is derived from Gormund, the name 


oft that Daniſh king whom Alfred the Great per- 


- 


1 CzfardeB, G. v. $10. 
= Strabo, lib. Iv. p 200. Pegge's Effay on Coins of Cunob, 


P- 95- 
* Archæologia, iv. p. 61. Godwin, de Præſul. p. 596. ſeq 


„ Malmfb. p. 9. Galtr. Mon. vi. 12. 
P Liſter. ad Apic. p. xi. where ſee more to the ſame —— 


ſuaded 


2 


ET I 
ſuaded to be chriſtened, and called Zthelſtane . 
Now *tis certain that Hardicnut ſtands on record as 
an egregious glutron *, but he is not. particularly fa- 


mous for being a curious Viander ; tis true again, that 


the Danes in general indulged exceffively in feaſts 
and entertainments *, but we have no reaſon to ima- 
gine any elegance of Cookery to have flouriſhed 
amongſt them. And though Guthrum, the Daniſh 


| prince, is in ſome authors named Gormundus *; yet 


this is not the right etymology of our Engliſh * 
Gormandize, ſince it is rather the French Gourmand, 
or the Britiſh Gormod . So that we have little to fay 


25 to the Danes. 


I ſhall take the later Engliſh and the Normans to- 


gether, on account of the intermixture of the two 


nations after the Conqueſt, fince, as lord Lyttelton 
obſerves, the Engliſh accommodated them elves to the 
Norman manners, except in point of temperance in 


eating and drinking, and communicated to them their 


own habits of drunkenneſs and immoderate feaſting . 


Eraſmus alſo remarks, that the Engliſh in his time 


r Spelm. Liſe of Zlfred, p. 66, Drake, Eboracum. Append. 
civ. 

. r Speed's Hiſtory, 

 * Monf, Mallet, cap. 2. 

+0 Wilkins, Concil, I. p. 204. Drake, Ebor. p. 316. Append. 

P- Civ. ev. 

| » Menage, Orig, v. Gourmand. 

aid Lyuelton, Hitt, of H. II. vol. iii. p. 49% 


* vi 71 _ 
att 2 plentiful and ſplendid tables ; and the 


fame is obſerved by Harriſon . Es to the Normans, 
both William I. and Rufus made grand entertain- 
ments; the former was remarkable for an immenſe 
paunch, and withal was ſo exact, ſo nice and curious 
in his repaſts*, that when his prime favourite Wil- 
lam Fitz-Oſberne, who as ſteward of the houſehold 
had the charge of the Cury, ſerved him with the 
fleſh of a crane ſcarcely half-roaſted, he was ſo 
highly exaſperated, that he lifted up his fiſt, and 
would have ſtrucken him, had not Eudo, appointed 
Dopifer immediately after, warded off the blow b. 


I Dapiſer, by which is uſually underflvod fleward of - 
de king's houſchald®, was a high officer amongſt the 


=_ . 5 Hamifon, Deſcript. of Britain, p. 165, 1665. | 2 


3 | EP ag » Þ. J02. 128. 

| : Lord Lyttelton obſerres, that we 3 were delicate i 
1 their food, but without exceſs. Life of Hen. II. vol. III. p- 47- 

N © ®' Dugd. Bar. I. p. 109. Henry II. ſerved to his fon. Lord 
[| Tea, N. p. 298. p 
I | © Godwin de Przſul. p. 695, renders Carver by Dapifer, but this 
I I carnot approve. Sce Thoroton. p. 23. 28. Dugd. Bar. I. p. 441. 3 
620. 109. Lib. Nig. p. 342. Kennet, Par. Ant. p. 119. And, A 
to name no more, Spelm. in voce. The Carver was an 
officer inferior to the Dapifcr, or Steward, and even under his con- 
wol. Vide Lel. Collect. VI. p. 2. And yet I find Sir Walter Manny 
when young was carver to Philippa queen of king Edward III. 
Barnes Hiſt. of E. III. p. 111. The Steward bad the name 
of Dafrfr, I apprehend, from ferving up the firlt Giſh, V. ſupra. 1 
then | %Y 


Lv 


then often occupying this poſt, and ſometimes made 
biſhops from it l. He was under the Dapiſer, as was 
likewiſe the Cocus Dominice Coguine, concerning 


whom, his aſſiſtants and allowances, the Liber Niger 


may be conſulted. It appears further from Fleta, 
that the chief cooks were often providers, as well as 
dreſſers, of victuals . But Magiſter Coguine, who 
was an eſquire by office, ſeems to have had the care 
of pourveyance, A. D. 1340 5, and to have nearly 
correſponded with our clerk of the kitchen, having 
authority over the cooks*. However, the Magnus 
Coquus, Coquorum Præpaſitus, Coquus Regius, and 
Grans Queux, were officers of conſiderable dignity in 
the palaces of princes; and the officers under them, 
according to Du Freſne, were in the French courr 
A. D. 1385, much about the time that our Roll was 
made, Queus, Aideurs, Aſteurs, Paiges, Souffleurs, 
* Enfans, Sauſſiers de Commun, Sauſſiers devers le 
© Roy, Sommiers, Poulliers, Huiſſiers. | 


' In regard to religious houſes, the Cooks of the 
greater foundations were officers of conſequence, 


4 Sim. Dunelm. col. 227. Hoveden, p. 469. Malmſ. de Pont. 


p- 286. 


© Lib. Nig. Scaccarii, p. 347. 
f Fleta, II. cap. Ts. 
£ Du Freſne, v. Magiſter, 
d Du Freſne, ibid. | 
Du Freſne, v. Coquus. The curious may compare this Liſt 
with Lib. Nig. p 347. | | 
| | though 


1 


though under the Cellarer *, and if in were not a 
monk, he nevertheleſs was to enjoy the portion of a 
monk l. Bur it appears from Somner, that at Chriſt 
Church, Canterbury, the Lardyrer was the firſt or 
chief cook *; and this officer, as we have ſeen, was 


often an eccleſiaſtic. However, the great Houſes had 


Cooks of different ranks a; and manors and churches® 


were often given ad cibum and ad victum monachorum v. 
A fiſhing at Lambeth was allotted to that purpoſe 4. 
But whether the Cooks were Monks or not, the Ma- 
giſtri Coguine, Kitcheners, of the monaſteries, we 


may depend upon it, were always monks; and 1 
think they were moſtly eccleſiaſtics elſewhere : thus 
when Cardinal Orto, the Pope's legate, was at Ox- 


ford, A. 1238, and that memorable fray happened 


between his retinue and the ſtudents, the Magiſter 
Coquorum was the Legate's brother, and was there 


* In Somner, Ant. Cant. Append. p. 36. they are under the la- 
ger Coguizz, whoſe office it was to purvey ; and there again the 


chief cooks are proveditors ; different uſages might prevail at differ- 


ent times and places. But what is remarkable, the Cogzinarizs, or 


Kitchener, which ſeems to anſwer to Magiffer Cogulnæ, is placed 
before the Cellarer in Tanner's — p- xxx. but this may be 


accidental. 
Du Freſne, v. Coquus. 

„ Somner, Append. p. 36 
= Somner, Ant. Cant. Append. p. * 
* Sotnner, p. 4m. 
> Somner, p. 36, 37. 39, 2 ge 
1 Somner, 1. e. | 


8 EA killed, 4 


e ! 

killed r. The reaſan given in the author, "We a 
perſon ſo nearly allied to the Great Man was aſfigned 
to the office, is this, Ne procuraretur aliquid vene- 
© norum, quod nimis [ i. e. valde] timebat legatus}? and 
it is certain that poiſoning was but too much in vogue 


in theſe times, both amongſt the Italians and the 
good people of this iſland *; fo that this was a poſt 


of fignal truſt and confidence. And indeed after- 
wards, a perſon was employed to tafte, or take the 
aſſaie, as it was called*, both of the meſſes and the 


water in the ewer u, at great tables; but it may be 
| doubted whether a particular perſon was appointed 
to this ſervice, or it was a branch of the Server's 


and cup-bearer's duty, for I obſerve, the Kwer is 
ſometimes called Pregu/ator *, and the cup-bearer 
taſtes the water elſewhere. The religious houſes, 


and their preſidents, the abbots and priors, had their 


days of Gala, as likewiſe their halls for ſtrangers, 
whom, when perſons of rank, they often entertained 
with ſplendour and magnificence. And as for the 
ſecular clergy, archbiſhops and biſhops, their feaſts, 


r M. Paris, pa. 69. 

* Dugd. Bar. I. p. 45. Stow, p. FY M. va, pP 377. $7. 
M. Weſtm. p. 364. 

t Lel. Collectan. VI. p- 7. feq. 

u Ibid. p. 9. 13. 

* Compare Leland, p. 3. with Godwin de Præſul. p. 695. and 
ſo Junius in Etymol. v. Sewer, | 

Y Leland, p. 8, 9. There are now bun de. ä 


0 - 


| . houſehold. 


L x 1 
of which we have ſome upon record , were fo 5 
perb, that they might vie either with 5 regal en- 
tertainments, or the pontifical ſuppers of ancient 
Rome (which became even proverbial ), and cer- 
' tainly could not be dreſſed and ſer out without a large 
number of Cooks d. In ſhort, the ſatiriſts of the 
times before, and about the time of, the Reforma- 


tion, are continually inveighing againſt the high- 


living of the biſhops and clergy ; indeed luxury was 
then carried to ſuch an extravagant pitch amongſt 


them, that archbiſhop ' Cranmer, A. 1541, found it 


neceſſary to bring the ſecular clergy under -ſome rea- 
ſonable regulation in regard to the furniſhing of their 
tables, not * even his own ©. 55 


After this hiſtorical deduction of the Ars coguina- 


ria, which I have endeavoured to make as ſhort as 
poſlible, it is time to ſay ſomething of the Roll which 


= That of George Neville, archbiſhop of York, 6 Edw. IV. and 
that of William Warham, archbiſhop of Canterbury, A. D. 1504. 


Theſe were both of them ĩnthronization- ſeaſts. Leland, Collectan. 


VI. p. 2 and 16 of Appendix. They were wont minuere ſangui- 
zen after theſe ſuperb entertainments, p. 32. | 

2 Hor. II. Od. xiv. 28. where ſee Monſ. Dacier. : 

> Sixty-two were employed by archbiſhop Neville. And the hire 
of cooks at archbiſhop Warham's feaſt came to 23 J. 6s. 8d, 
© Strype, Life of Cranmer, p. 451, or Lel. Coll. ut ſupra, p. 38. 


Sumptuary laws in regard to eating were not unknown in ancient 


Rome. Eraſm. Colloq. p. 81. ed. Schrev. nor here formerly, ſee 
Lel. Coll. VI. p. 36. for 5 Ed. II. 


18 
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n 
is here given to the public, and the methods which 


the Editor has purſued in bringing it to light. 


This vellum Roll contains 196 formule, or recipes, 
and belonged once to the earl of Oxford . The late 
James Weſt eſquire bought it at the Earl's fale, 


when a part of his MSS were diſpoſed of; and on 


the death of the gentleman laſt mentioned it came 
into the hands of my highly-eſteemed friend, the 


' preſent liberal and moſt communicative poſſeſſor. 
It is preſumed to be one of the moſt ancient remains 


of the kind now in being, riſing as high as the reign 
of king Richard II.. However, it is far the largeſt 
and moſt copious collection of any we have; I ſpeak 
as to thoſe times. To eſtabliſh its authenticity, and 
even to ſtamp an additional value upon it, it is the 


identical Roll which was preſented to queen Eliza- 


beth, in the 28th year of her reign, by lord Staf- 
ford's heir, as appears from the following addreſs, or 
inſcription, at the end of it, in his own hand-writ- 
ing: © Antiquum hoc monumentum oblatum et miſ- 
* ſum eſt majeſtati veſtræ viceſimo ſeptimo die menſis 
* Julij, anno regni veſtri fæliciſſimi viceſimo viij ab 


4 I preſume it may be the ſame Roll which Mr. Hearne men- 
tlons in his Lib, Nig. Scaccarii, I. p. 346. See alſo three different 
letters of his to the earl of Oxford, in the Brit. Muf. in the ſecond 
of which he ſtiles the Roll a piece of antiquigy and a very great rarity 
indeed. Harl. MSS. Ne 7523. 

See the Froem. 


e 2 5 © humi» 


n 


r 


rn nods eee DDr 
wh - 2 — * — » oo 6 — — 
— ' * 


n 
l 


* ITO 
py 4 


e n 122 — 
4 * 3 Nr 
a 
* a » 4 * 
eee re e rr 
888 Nr 5 * WOES 


L xi 1 
6 humilimo reſtro fabiliro, veſtrzq majeſtati fideliſſimq 
1 E. Stafford, 
E Heres domus ſubverſæ ö 


The IP obſerrarions I wie to make upon it 
are theſe : many articles, it ſeems, were in vogue in 
the fourteenth century, which are now in a manner 


obſolete, as cranes, cutlews, herons, ſeals s, por- 
poiſes, &c. and, on the contrary, we feed on ſun- 


dry fowls which are not named either in the Roll, or 
the Editor's MS. b os quails, rails, real, woodcocks, 
ſnipes, &c. which can ſcarcely be numbered among 


the ſmall birds mentioned 19. 62. 154. So as to 
fiſh, many ſpecies appear at our tables which are not 
found in the Roll, trouts, flounders, herrings, &c. *. 

It were eaſy and obvious to dilate here on the varia- 


tions of raſte at different periods of time, and the 
reader would probably not diſlike it; but ſo many 
other particulars demand our attention, that 1 ſhall 
content myſelf with obſerving i in general, that where, | 


f This lord was grandſon of Edward duke of Bucks, beheaded 
A. 1521, whoſe fon Henry was reſtored in blood; and this Edward, 
the grandſon, born about 1571, might ve 14 er 1 15 years old when 


he preſented the Roll to the Queen. 
z Mr. Topham' 8 MS. has ſocas among the TY and fee archbi« 


ſtop Nevil's Feaſt, 6 E. IV. to be mentioned below. 
n Of which ſce an account below. 
5 See Northumb. Book, P- 107, and Notes. 
* As to carps, they were unknown 1 in England t. R. II. F uller, 


Worth. in Suſſex, p- $8. 113. Stow, Hiſt. 1038. 
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a ſiniſter and unfavourable cenſure on certain ſeem- 


L xii 7] 
a8 a very able Talian critic, Latinus Latinius, paſſed 


ingly ſtrange medlies, diſguſting and prepoſterous 


* meſſes, which we meet with in Apiciur; Dr. Lifter 
very ſenſibly replies to his ſtrictures on that head, 


© That theſe meſſes are not immediately to be rejected, 
© becauſe they may be diſpleaſing to ſome. Plutarch 
© teſtifies, that the ancients diſliked pepper and the 
* ſour juice of lemons, inſomuch that for a long time 
© they only uſed theſe in their wardrobes for the fake 
© of their agreeable ſcent, and yet they are the moſt 


© wholeſome of all fruits. The natives of the Ne 


Indies were no leſs averſe to /alt ; and who would 


© believe that hops ſhould ever have a place in our 


© common beyerage l, and that we ſhould ever think 
of qualifying the ſweetneſs of malt, through good 
© houſewifry, by mixing with it a ſubſtance ſo egre- 
* oiouſly bitter? Moſt of the American fruits are ex- 
* ceedingly odoriferons, and therefore are very dif- 
© ouſting at firſt to us Europcans : on the contrary, our 


fruits appear inſipid to them, for want of odour. 


f There are a thouſand inſtances of things, would 


ve recollect them all, which though diſagreeable to 


£ taſte are commonly aſſumed into our viands; indeed, 
* cu/iom alone reconciles and adopts fauces which are 
* eyen nauſeous to the palate. Latinus Latinius there- 


1 The Italians ſtill call the hop cattiva erba. There was a peti- 
tion againſt them t. H. VI. Fuller, Worth. P. 317, &c. Evelyn, 
Sylva, p. 201. 469. ed. Hunter. 
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meſſes, ſee Ne 175 


1 A. 1 


fore very raſhly and abſurdly blames Apicius, on 
c account of certain preparations which to him, for- 
t footh, were diſreliſhing *®. In ſhort it is a known 
maxim, that de guftibus non oft . 


And ſo Horace to the ſame b 


© Tres mihi convivz prope diſſentire videntur, 
c Poſcentes vario multum diverſa palato. 
5 ou dem? quid non dem? renuis tu quod jabet 


© Quod petis, id fane eſt inviſum acidumque 
y duobus. 


Hor. Il Epiſt. it. 


And our Roll ſufficiently verifies the old obſervation 
of Martial — zngenisa gula eſt. 


Our Cooks again had great regard to the eye, as 
well as the taſte, in their compoſitions ; fouriſhing 
and ftrewing are not only common, but even leaves of 
trees gilded, or filvered, are uſed for ornamenting 
As to colours, which perhaps 
would chiefly take place in ſuttleties, blood boiled 
and fried (which ſeems to be ſomething fingular) 
was uſed for dying black, 13. 141. ſaffron for yel- 


* Lifter, Pra. ad 3 . 1. 
= So we have /ozengs of golat. Lel. Collect. IV. p. 227. and a 


wild boar's head g, p. 294. N S. cb, VI. p. 6. 
Leche Lambart g ylt, ibid. 
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low, and fanders for red. Alkenet is alſo uſed for. 


colouring?, and mulberries 4; amydon makes white, 
68 ; and turneſole * ce ths, but what this co- 


Tour is the Editor profeſſes not to know, unleſs it be 


intended for another kind of yellow, and we ſhould 
read jownas, for jaulnas, orange-tawney. It was for 
the purpoſe of gratifying the ſight that /o:i!zees were 
introduced at the more ſolemn feaſts. Rabelais has 
comfits of. an hundred colours. 


7 


Cury, as was remarked above, was ever reckoned 
a branch of the Art Medical; and here I add, that 
the verb curare ſignifies equally to dreſs viftuals*, as 
to cure a diſtemper; that every body has heard of 
Doctor Diet, kitchen phyſick, &c. while a numerous 
band of medical authors have written de cibis et ali- 
menlis, and have always claſſed diet among the nen- 
naturals; ſo they call them, but with what propriety 
they beſt know. Hence Junius Aſarræ Grecis eſt 


victus, ac ſpeciatim certa victùs ratio, qualis a Me- 


© dicis ad tuendam valetudinem præœſcribitur . Our 


„Ne 68. 20. 53. See my friend Dr. Percy on the Narthumbers 


lasd-Book, p. 415. and MS Ed. 34. 


Ne 47. 51. 84. | 

2 No 93. 132. MS Ed. 37. 

r Perhaps Turmerick. See ad loc. 

Ter. Andr. I. 1. where Donatus and Mad. Dacier explain it of 
Cooking. Mr. Hearne, in deſcribing our Roll, ſee above, p. xi, 
by an unaccountable miſtake, read Fary inſtead of Cary, the plain 
reading of the MS. 

© Juni Etym. v. Diet, 


Cooks 


3 
Cocks expreſsly tell us, in their proem, that theif 
work was compiled © by aſſent and avyſement of 
© maiſters. of phiſik and of philoſophie that dwellid 
in his ¶ the King's] court where pbiſib is uſed in the 
ſenſe of medecine, phy/icus being applied to perſons 
profeſſing the Art of Healing long before the 14th 
century, as implying ſuch knowledge and ſkill in all 
kinds of natural ſubſtances, conſtituting the materia 
medica, as was neceſſary for them in practice. At the 
end of the Editor's MS. is written this rhyme, 2 
Explicit coquina que eſt optima 3 


There is 3 relative to an in the Sebola 3 
Salernitana; and we find it ordered, that a phyſicia n 
ſhould over - ſee the young prinee's wet- nurſe at every Z 
* to inſpect her meat and drink 7, 


Bunt after all the ayyſement of 1 and phi- 
| loſophers, our procefles do not appear by any means 
to be well calculated for the benefit of recipients, 
but rather inimical to them. Many of them are fo 
highly ſeaſoned, are ſuch ſtrange and heterogeneous 


* Reginaldus Phiſicus. M. Paris, p. 410. 412. 573. 764. Et in 
Vit. p. 94. 103. Chaucer's Medicus is a doctor of phiſick, p. 45 
V. Jumi Etym. voce Phyfician. For later times, v. J. Roſſus, p. 93. 

= Ih: of Donates — * Culinz medicinæ famulatrix 


« ft? 
7 Lel. ColleR. IV. p. 183. Diel. Sende- eben primos Exp 
Reges victum quoridianum- omnino ſumpũſſe ex medicorum præ- 


ſcripto.” Liſter ad Apic. p. ix. 
1 „ 


. xvii J 

compoſitions, meer olios and gallimawfreys, that they 
ſeem removed as far as poſſible from the inteution of 
contributing to bealth ; indeed the meſſes are fo re- 
dundant and complex, that in regard to herbs, in 
Ne 6, no leſs than ten are uſed, WA we ſhould now 
be content with two or three: and ſo the fallad, 

Ne 76, conſiſts of no leſs than 14 ingredients. The 
phyſicians appear only to have taken care that no- 
thing directly noxious was ſuffered to enter the forms. 
However, in the Editor's MS. Ne 11, there is 2 
preſcription for making a colys, I preſume a cullis, or 
inyigorating broth; for which ſee Dodſley's Old Plays, 
vol. II. 124. vol. V. 148. vol. VI. 355. and the 
ſeveral plays mentioned in a note to the firſt mentioned 


paſſage in the Edit. 1780 *. 


I obſerve further, in regard to this point, that the 


quantities of things are ſeldom ſpecified *, but are too 


much left to the taſte and judgement of the cook, 
who, if he ſhould happen to be raſh and inconſide- 
rate, or of a bad and undiſtinguiſhing taſte, was ca- 
pable of doing much harm to the gueſts, to invalids 
eſpecially. 


Though the cooks at Rome, as has been already 


noted, were amongſt the loweſt ſla ves, yet it was not 
ſo more anciently ; Sarah and Rebecca cook, and- fo 


z See alſo Lylie's Euphues, p. 282. Cavendiſh, Life of Wolſey, 
p. 151, where we have callis, malt; Cole's and Lyttleton's 2 


and Junii Etymolog. v. Collice. 


See however, No 191, and Editor's MS II. 7. | 
a 1 


xvii ] 
do Patroclus and Automedon in the ninth Iliad. It 
were to be wiſhed indeed, that the Reader could be 
made acquainted with the names of our ma/ter-cooks, 
bur it is not in the power of the Editor to gratify him 
in that; this, however, he may be affured of, that as 
the Art was of conſequence in the reign of Richard, 
à prince renowned and celebrated in the Roll®, for 
the ſplendor and elegance of his table, they muſt 
have been perſons of no inconfiderable rank : the 
king's firſt and ſecond cooks are now efquires by their 4 
office, and there is all rhe reaſon in the world to be- 
lieve they were of equal dignity heretofore®.Þ To ſay 3 
a word of king Richard: he is ſaid in the proeme to 
have been / aconted the beſt and ryalleſt vyand | cu- - 
© rioſo in eating] of all eſte kynges.“ This, how- 
ever, muſt reſt upon the teſtimony of our cooks, fince _* 
it does not appear otherwiſe by the ſuffrage of hiſtory, ® 
that he was particularly remarkable for his niceneſs | 3 
and delicacy in eating, like Heliogabalus, whoſe 
favourite diſhes are ſaĩd to have been the tongues, of 
peacocks and nightingales, and the brains of parrots = 
and pheaſants ; or like Sept. Geta, who, according a 
to Jul. Capitolinus ©, was ſo curious, ſo whimſical, = 
as to order the diſhes at his dinners to conſiſt of things 
which all began with the fame letters. Sardanapalus » 


* Vide the — 
© Sec abore. 


* Univ. Hiſt. XV. p. 352. Aſopus pater linguas avium 3 
© na yocales lingua Cznarit; filius margaritas.” Liſter ad . 
p. vil 
-© Jul. 6 A * 


Again; 


TL am Y 


again, as we have it in Athenzus , gave a præmium to 


any one that invented and ſerved him with ſome novel 
cate; and Sergius Orata built a houſe at the entrance 
of the Lucrine lake, purpoſely for the pleaſure and 
convenience of eating the oyſters perfectly freſh. 
Richard II. is certainly not repreſented in ſtory as 
reſembling any ſuch epicures, or capriccioſo's, as 
theſes. It may, however, be faicly preſumed, that 
good living was not wanting among the luxuries of 
that effeminate and diſſipated reign. 


My next obſervation is, that the meſſes both in the 
Roll and the Editor's MS, are chiefly ſoups, porages, 


ragouts, haſhes, and the like hotche-potches ; entire 


Joints of meat being never ſerved, and animals, whe- 
ther fiſh or fowl, ſeldom brought to table whole, but 
hacked and hewed, and cut in pieces or gobbets “; 
the mortar alſo was in great requeſt, ſome meſſes 
being actually denominated from it, as mortretws, or 
morterelys, as in the Editor's MS. New in this ſtate 
of things, the general mode of eating muſt either 
have been with the ſpoon or the fingers; and this 
perhaps may have been the reaſon that ſpoons be- 


f Athenzus, lib. xii. c. 7. Something of the fame kind is re- 


| ited of Heliogabalus, Liſter Præf. ad Apic. p. vii. 


s To omit the paps of a pregnant fow, Hor. I. Ep. xv. 40. 
where ſee Monſ. Dacier; Dr. Fuller relates, that the tongue of 
carps were accounted by the ancient Roman palue- men moſt deligi- 
ous meat. Worth. in Suſſex. See other inſtances of extravagant 
Roman luxury in Liſter's Pref. to Apicius, p. vii. 

See, however, No 33, 34, 35. 146. | 
2 d 2 came 


| T1 ” 
came an uſual preſent from goſſips to their god-chil- 
dren at chriitenings i; and that the baſon and ewer, 
for waſhing before and after dinner, was introduced, 
whence the exverer was a great officer k, and the ewvery 
is retained at Court to this day,; we meet with da- 
mate water after dinner, I preſume, perfumed; 
and the words eter, &c. plainly come from the Saxon 
efe, or French eau, water. | 


Tus, to return, in that little anecdote relative to 
the Conqueror and William Fitz-Oſbern, mentioned 
above, not the crane, but the fleſb of the crane is ſaid 
to have been under-roaſted. Table, or caſe-knives, 
would be of little uſe at this time , and the art of 
carving ſo perfectly uſeleſs, as to be almoſt unknown. 
Ia about a century afterwards, however, as appears 

from archbiſhop Neville's entertainment, many arti- 
cles were ſerved whole, and lord Wylloughby was 

the cxryer . So that carving began now to be * 


The king, in 88 Hen. VIII. act iv. ſc. 2. . 3. SM 
the gifts of the ſponſors, po Theſe were uſually gilt, and, the 
figures of the apoltles being in general carved on them, were called 
apofie pon. See Mr. Steerens's note in Ed. 1778, vol. VII. p-. 312. 
alſo Gent. Mag. 1708, p. 426. 

* Lel. Collect. IV. p. 328. VI. p. 2. 

1 See Dr. Percy's curious notes on the Ne. Book, p. 417. 

= Ibid. VI. p 5. 18. | 


They were not very common at table among the Greeks. Cafaub. 


ad Athenæum, col. 278. but fee Lel. Coll. VI. p. 7. 
_ © Leland, Coltean. VI. p. 2. Archbiſhop Watham alſo had his 
carver, ibid. p. 18. See alſo, IV. p. 236. 240. He was a great 


officer, Northumb, Book, p. 443. | 
tiſed, 


2 I &- is 
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tiſed, and rhe proper terms deviſed. Wynken de 


— Worde printed a Book of KRervinge, A. 1508, where- 
0 4 in the faid terms are regiſtered 7. The uſe of farks 
/ Z © at table, ſays Dr. Percy, did not prevail in Eng- 
. XZ *<« land till the reign of James I. as we learn from a 
J 3 © remarkable paſſage in Coryat “; the paſſage is in- 
XZ deed curious, but too long to be here tranſcribed, 
3 where brevity is ſo much in view; wherefore | ſhall 
I only add, that forks are not now uſed in ſome parts 
| Y of Spain”. But then it may be ſaid, what becomes of 
mae old Evgliſh hofpitality in this caſe, the roa/t-beef 
ß Old England, fo much talked of? I anſwer, theſe 
bdDulky and magnificent diſhes muſt have been the pro- 


duct of later reigns, perhaps of queen Elizabeth's 
time, ſince it is plain that in the days of Rich. II. 
Z our anceſtors lived much after the French faſhion. 
As to hoſpitality, the houſeholds of our Nobles 
were immenſe, officers, retainers, and ſervants, being 
9 entertained almoſt without number; but then, as ap- 
pʒears from the Northumberland Book, and atterwards 
from the houſehold eſtabliſhment of the prince of 
Wales, A. 1610, the individuals, or at leaft ſmall 
parties, had their quantum, or ordinary, ſerved out, 
where any good œconomy was kept, apart to them - 
ſelves*. Again, we find in our Roll, that great quan- 


Ames, Typ. Ant. p. 90. | The terms may allo be een in Rad, 
Holme III. p. 78. | 
. e | 
7 Thickneſſe, Nravels, p. 260. 
Dr. Birch, LifSof Henry prince of Wales, p. 457, ſeg- 
3 N | tities 


—— 
_ 


ities of the reſpectixe viands of the haſhes, were 


often made at once, as No 17, Take hennes or conynges. 
24, Take bares. 29, Take pyęeges. And 31, Take 
gees, &c. So that hoſpitality and plentiful houſe- 
keeping could juſt as well be maintained this way, as 
by the other of cumbrous unwieldy meſſes, as much 
as a man could carry. | 


As the meſſes and ſauces are ſo complex, and the 
ingredients conſequently ſo various, it ſeems neceſſary 
that a word ſhould be ſpoken concerning the principal 
of them, and ſuch as are more frequently employed, 

before we paſs to our method of en in the 
| publication. 


Butter is little uſed. *Tis firſt mentioned Ne gf, 
and occurs but rarely 2fter*; tis found but once in 
the Editor's MS, where it is written boter. The 
uſual ſubſtitutes for it are oil-olive and lard; the 
latter is frequently called grees, or grece, or white- 
grece, as Ne 18. 193. Capons in Grea/c occur in 
Birch's Life of Henry prince of Wales, p. 459, 450. 
and fee Lye in Jun. Etym. v. Greaſie. Biſhop Pa- 
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trick has a remarkable paſſage concerning this article: & 
© Though we read of cheeſe in Homer, Euripides, ; £ 
£ Theocritns, and others, yet they never mention * 
© butter : nor hath Ariſtotle a word of it, though he 4 
' _ © hath ſundry obſervations about cheeſe : for butter I ; 


Ne 91, 92. 160. 8 
© was 


—_ 
1 


— 


© was not a thing then known among the Greeks; 


though we ſee by this and many other places, it was 


© an ancient food among the eaſtern people“. The 
Greeks, I preſume, uſed oil inſtead of it, and butter 
in ſome Places © of ſcripture i is thought to mean only 


cream x. 


Chad See the laſt article, and what is ſaid of 


the old Britons above; as likewiſe our Gloſſary. 


Ale is applied, No 113, et alibi; and often in the Edi- 
tor's MS. as 6, 7, Ge: "Bt is uſed inſtead of wine, Ne 22, 
and ſometimes along with bread in the Editor's MS.“ 
Indeed it is a current opinion that brewing with hops 
was not introduced here till the reign of king 
Henry VIn. 2 Bere, however, is mentioned A. 
1504 


Wine is common, both red, and ah” No 21. 53. 
37. This article they partly had of their own growth ®, 
and partly by importation from France © and Greece ©. 


» Biſhop Patrick on Geneſis xviii. 8. 
* Calmet, v. Butter. So Judges 1 iv. 19. . wich v. 25. 

J IL Ne 13, 14, 15. 
* Stow, Hiſt. p. 1038. 

Lel. Coll. VI. p. 30. and fee Dr. Percy on Northumb. Boch, 
P. 414. 

d Archzolooia, I. p-. 319. III. p. 53. 

< Barrington's Obſerv. on Statutes, p. 209. 252. Edit. 3d. Ar- 


chzolog. I. p. 3 30. itz-Stephen, p. 33. Lel. Coll. VI. p. 14. 
Northumb. Book, p. 6. and notes. 
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They bad alſo Rheniſh e, e, and probably ſeveral other 
forts. The zynegrele is among the ſweet wines in a 
MS of Mr. Aſtle. 


Rice; As this grain was but little, if at all, culti- 


vated in England, it muſt have been brought from 


abroad. Whole or ground-rice enters into a large 


number of our compoſitions, and reſmalle, No 96, is a 
—— it. 


Alkenet. Avchuſe is not only uſed for colouring, 
but alfo fried and yfondred, 62. yfondyt, 162. i. e. 


diſſolved, or ground. Lis thought to be a. 0 
of the buglas. 


_+ Saffron. Saffrwm, Brit, whence it appears, that 
this name ran through moſt languages. Mr. Weever 
informs us, that this excellent drug was brought hither 


ip the time of Edward III.? and it may be true; but 


ſtill no ſuch quantity could be produced here in the 


next reign as to ſupply that very large conſumption 


which we fee made of it in our Roll, where it occurs 


not only as an ingredient in the proceſſes, but alſo is 
uſed for colouring, for flouriſhing, or garniſhing. It 
makes a yellow, No 68, and was imported from Egypt, 


or Cilicia, or other parts of the Levant, where the 
Turks call it Safran, from the Arabic Zapheran, 


N. h. 
t Fun, Mon. p. 624. 
| whence 
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whence the Engliſh, Italians, French, and Germans, 
have apparently borrowed their reſpective names of 
it. The Romans were well acquainted with the drug, 
but did not uſe it much in the kitchen s. Pere Cal 


met ſays, the Hebrews were acquainted with aniſe, 


ginger, ſaffron, but no other ſpices ®. 


Pynes. There is ſome difficulty in enucleating the 
meaning of this word, though ir occurs ſo often. It 
is joined with dates, Ne 20. 52. with honey clarihed, 
63. with powder-fort, ſaffron, and falr, 161. with 
ground dates, raiſins, good powder, and ſalt, 186. and 
laſtly they are fried, 38. Now the diſh here is morree, 
which in the Editor's MS. 37, is made of mulberries 
(and no doubt has its name from them), and yetthere 


are no mulberries in our diſh, but pynes, and there- 


fore I ſaſpeR, that mulbercies and pynes are the ſame, 


and indeed this fruit has ſome reſemblance to a pyne- 


cone. I conceive pynnonade, the diſh, N* 51, mY be 
fo named from the pynes therein employed; 

quzre whether pyner mentioned along with 3 
fort, ſaffron, and ſalt, No 155, as above in N' 161, 
ſhould not be read pynes. But, after all, we have 
cones brought hither from Italy full of nuts, or ker- 


nels, which upon roaſting come out of their cagſula, 
and are much eaten by the common people, —— 
XZ perhaps may be the thing intended. 


1 Dr. Liter, Pref. ad Apicium, P- 11. 


= To OO | 

_Honey was the great and. univerſal ſweeter i in re- E 
mote antiquity, and particularly in this iſland, where 
it was the chief conſtituent of mead and metbeglin. 1 
It is faid, that at this day in Paleſtine they uſe honey = 2 
in the greateſt part of their ragouts i. Our cooks had 
a method of clarifying it, No 18. 41. which Was 
done by putting it in a pot with whites of eggs and 
water, beating them well together; then ſetting it 
over the fire, and boiling it; and when it was ready E 
to boil over to take it and cool it, N' 59. This I 4 
preſume is called clere Boney, Ne 1 131. And, when 
boney was ſo much in uſe, it appears from Barnes that 
refining it was a trade of itſelf . 
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© Sugar, or Sugur l, was now Rn Gag to — 2 
place of honey; however, they are uſed together, = al 
N 67. Sugar came from the Indies, by Way of - = 
Damaſcus and Aleppo, to Venice, Genoa, and Piſa, 3 
and from theſe laſt places tous v. It is here not only 
frequently uſed, but was of various ſorts, as cypre, MF x 
Ne 41. 99. 120. named probably from the iſſe of 
Cyprus, whence it might either come directly to us, = Se 
or where it had received ſome improvement by way | 


of . There | is mention of blanch- . i 


1 Calmer. t. Dia. v. 1 EE 
1 Barnes, Hiſh. of E III. p. 111. | ks 
1 Ne 70, tdror*s MS. 17. al —_ r 


= Moll, Geogr, II. p. 130. Harris, Call of Voyages, 1 * 2% 
Ed. Campbell. Te 


4 


2 be 


[ xxyil 1 


bite ſigar, 132. They, however, were not the 


fame, for ſee No 193. Sugar was clarified ſometimes 


with wine v. 


Spiees. Species. They are mentioned in general 
No 133, and whole ſpices, 167, 168. but they are 
more commonly ſpecified, and are indeed greatly 
uſed, though being imported from abroad, and from 
ſo far as Italy or the Levant (and even there muſt be 
dear), ſome may wonder at this: but it ſhould be 
conſidered, that our Roll was chiefly compiled for the 
uſe of noble and princely tables; and the fame may 
be ſaid of the Editor's MS. The ſpices came from 
the ſame part of the world, and by the fame route, 
as fugar did. The ſpicery was an ancient department 
at court, and had its proper officers. 


As to the particular ſorts, theſe are, 
Cinamon. Canell. 14. 191. Canel, Editor's MS. 
10. Kancll, ibid. 32. is the Italian Canelia. See 


Chaucer. We have the flour or powder, Ne 20. 62. 
See Wiclif. It is not once mentioned in Apicius. 


| Macys, T4. 121. Editor's MS. 10. Maces, 134. 
Editor's MS. 27. They are uſed whole, Ne 158. 


and are always expreſſed plurally, though we now 
uſe the ſingular, mace. See Junii Etym. 


OM Ne 20. 148. | 


mn 
Cloves. Ne 20. Diſhes are flouriſhed wich 8 
22. 158. Editor's MS. 10. 27. where we have clowys 
| gyhefres, as in our Roll, N* 194. Powdour gylefre 
occurs 65. 197. . Chaucer has clowe in the ſingular, 
and fee him v. Clore-gelofer, 


Galyngal, 30. and elſcwhere. Cum, the long 
rooted cyperus®, is a warm cardiac and cephalic. It 
is uſed in powder, 30. 47. and was the chief ingre- 
dient in galentine, which, I think, took its name 
from 1 "mY ; 3 


IF" OE oats: tz OT OO TIN = | : 

ww V 4 1 PF ̃ w» * * 
1 1 e * AL F ui ³œů VVV é mg ̃ »—ß—̃ô( a 5: ly 
f Wo Oo Fa, ht SON *1 nnn 1 . N 4 Fi Bo bl ho Ck OW POT EN PT VI „ 


n * ils yy, a es. " #2 PPS. it Wide Ln . { a3 oh e 18 * 1 
1 "Ao OIL WE. 10 an 15 . 4 . 1 De e ES * Nr 1 20 1 2 3 e bi 5 5 
1 7 5 * 1 - be F £44 * % af 7178 WH 4 F PE, O71 "* 25, * e 3 A NE 1 4 RT. . TH Na LS 6 LAS * 2994 F: 
N 3 OS 6 ne PLE” 1 2 77 1 . 1 1 vp e * 1 Ph n 5. 8 1 n 
- 4 * Ly 4 4 3 AE | 1 CE. on, / AT 2 EG, ge, Hut” e WITTY 
532 > In $4 of 
F x 


75 
hs: 


2 TDI 
ws Fa K 


Pepper. It appears from Pliny that this pungent, 
warm ſeaſoning, ſo much in eſteem at Rome, came 
from the Eaſt Indies, and, as we may ſuppoſe, by 
way of Alexandria. We obtained it no doubt, in 
the 14th century, from the ſame quarter, though not 
exactly by the ſame route, but by Venice or Genoa, 
It is uſed both whole, Ne 35, and in powder, Ne 83. 
And long pepper occurs, if we read the _ rightly, 
in Ne 191. 


1 * arch o „ 1 » 
„ . 1 7 K FF AN S rr n 
2 8 {408 9:4 9 { „ MM. 1 1 8 1 5 fe”! FOE te rs, 3s 1 = + n 


. F¾4],¾/g f ß eat IS att ah ag 
4h 09; bs j i „ E r WA = 3 I N 407 I WEE any £2 Dit DUNN; 
„„ , ot Es / ⁰·mm . e · AE Rc ww”) 

+ NA F a 


g CST The Pal + r '3 . n [5 . AE Nan 2 nn 
* N 3 „en 7 . BY iq en 5 f fox „ 1 ann 
2 , | ; = & e 


a 5 44s 


5 F Is, 
297 gf 4, 


be ; 


Ginger, gyngyn. 64: I 36. alibi. Powder is uſed, 
17. 20. alibi. and Rabelais IV. c. 59. the white 
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© Gloſfary to Chaucer. See the Northumb. Book, p. 415 and 19. 

alſo Quiacy's Diſpenſ. and Brookes's Nat. Hiſt. of Vi egetables, =_ 
» Lifter, Pref. ad Apicium, p. xii. 
| | powder, 
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= caſt. 


an exotic from Caria, whence, according to Mr. Lye, 


N a 3 

powder, 131. and it is the name of a meſs, 139. 
quære whether gyngyn is not miſread for gyngyr, for 
ſee Junii Erym. The Romans had their ginger from 


Troglodytica *. 


Cubebs, 64. 121. are a warm ſpicy grain from the 


Grains of Paradice, or de pars, 1 37. 
* cardamoms. 


are the 


Noix ado; 191. nutmegs. 


The caraway is once mentioned, N- 53. and was 


it took its name: * ſunt ſemina, inquit, carr: vel carrei, 


_ © fic dicti a Caria, ubi copioſiſſinè naſcitur*.* 


Powder-douce, which occurs ſo often, has been 
thought by ſome, who have juſt peeped into our Roll, 
to be the ſame as ſugar, and only a different name 
for it; but they are plainly miſtaken, as is evident 
from 47. 51. 164. 165. where they are mentioned 
together as different things. In ſhort, I take powder- 
douce to be either powder of galyngal, for fee Edt 
tor's MS II. 20. 24, or a compound made of ſundry 


7 Bochart, III. col. 332. 
See our Glofl, voce Greynes. 


t Lye, in Junii Etymolog. 
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aromatic ſpices ground or beaten fmall, and kept 


always ready at hand in ſome proper receptacle. It 
is otherwiſe termed good powders, 83. 120. and in 


Editor's MS 17. 37. 38 v. or powder imply, No 169, 


170. White poꝛoder-deuce occurs N* 51, which ſeems 
to be the fame as blanch-powder, 132. 193. called 


 Glaynſhe powder, and bought ready prepared, in Nor- 


thumb. Book, p. 19. It is ſometimes uſed with 
powder-fort, 38. 1 56. for * ſee the next and 
laſt article. 


Powder- fort, 10. 11. ſeems to be a mixture like- 
wiſe of the warmer ſpices, pepper, ginger, &c. pul- 


verized : hence we have poder. fort of gynger, other 
of canel, 14. It is called ftrong powder, 22. and 
perhaps may ſometimes be intended by good poruders. 
If you will ſuppoſe it to be kept ready prepared by 
the vender, it may be the pozoder-marchant, 113. 


118. found joined in two places with powder-douce. 


This Speght fays is what gingerbread is made of; but 


Skinner diſapproves this explanation, yet, ſays Mr. 
Urry, gives none of Eis own. 


After thus We sg through the moſt material and 
moſt uſed ingredients, the ſpytenard de ſpayn occur- 
ting only once, I ſhall beg leave to offer a few words on 


the nature, and in favour of the preſent publication, 


and the method employed in the proſecution of it. 


= But fee the next article. 
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The common language of the Formule, though 
old and obſolete, as naturally may be expected from 


me age of the MS, bas no other difficulty in it but 


what may eaſily be overcome by a ſmall degree of 
d practice and application *: howerer, for the further 
illuſtration of this matter, and the ſatisfaction of the 
curious, a fac femile of one of the recipes is repre- 
ſented in the annexed plate. . If here and there. a 
hard and uncouth term or expreſſion may occur, fo 
as to ſtop or embarraſs the leſs expert, pains have 
been taken to explain them, either in the annotations 
under. the texr, or in the Index and Gloſſary, for we 
have given it both titles, as intending it ſhould anfwer 
the purpoſe of both 7. No in forming this alpha- 
ber, as it would bave been an endleſs thing to have 
recourſe to all our gloffaries, now ſo numerous, we 
have confined ourſelves, except perhaps in ſome few 
iaſtances, in which. the authorities are always men- 
tioned, to certain contemporary writers, ſuch as the 
Editor's MS, of which we ſhall ſpeak more particu- 
larly hereafter, Chaucer, and Wiclif; with whom 
we have affociated * e e e 


„ Deing, hewing, hacking, groulng,kerving, ac. are eaſily 
underſtood. 

Y By combining the Index and Gloflary together, we have had an. 
opportunity of elucidating ſome terms more at large than could con- 
veniently be done in the notes. We have alſo caſt the Index wo the 
Roll, and that to the Editor's MS, into one alphabet; diſtinguiſh- 
ing, * * the former. | 


1 * : * — . N a mY 


cc IE er, Gn 


As the abbreviations of the Roll are here retained, 


| Printer had projected for Domeſday-Book, with which 
2 characters very r coincide. 


The names of the difhes and favces have occaboned 


the greateſt perplexity. Theſe are not only many in 
number, but are often ſo horrid and barbarous, to 
our cars at leaſt, as to be inveloped in ſeveral in- 


ſtances in almoſt impenetrable obſcurity. Biſhop 


© Godwin complains of this ſo long ago as 1616*. 
The Contents prefixed will exhibit at once a moſt 


formidable liſt of theſe hideous names and titles, ſo 


that there is no need to report them here. A few of 
theſe terms the Editor humbly hopes he has happily 
_ enucleated, but ſtill, notwithſtanding all his labour 
and pains, the argument is in irſelf ſo abſtruſe at this 


diſtance of time, the helps ſo few, and his abilities 
in this line of knowledge and ſcience ſo flender and 


| confined, that he fears he has left the far greater part 


of the raſk for the more ſagacious reader to ſupply : 
indeed, he has nor-the leaſt doubt, but other gentle- 
men of curioſity in ſuch matters (and this publica- 
tion is intended for them alone) will be ſo happy as 
to clear up ſeveral difficulties, which appear now to 
kim infuperable. Ir — be confeſſed again, that 


— 6%. a 
the 


© order to eſtabliſh and confirm the age of it, it has 
= ght proper to adopt the types which our * 


K W 

3 FE Editor may probably have often failed in thoſe 
A very points, which he fancies and flatters himſelf to 
have elucidated, but this he is willing to leave to the 
cCandour of the public. 
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; Now in regard to the helps I mentioned ; there is 
not much to be learnt from the Great Inthronization- 
feaſt of archbiſhop Robert Winchelſea, A. 1295, 


C even if ir were bis; but I rather think it belongs to 

e archbiſhop William Warham, A. 1504 *. Some uſe, 

4 J however, has been made of it. | 

4 Ralph Bourne was inſtalled abbot of St. Auguſ- 

, tine's, near Canterbury, A. 1309; and William 

; Thorne has inſerted a liſt of proviſions bought for the 

e feaſt, with their prices, in his Chronicle *. 

4 The Great Feaſt at the Inthronization of George 

F | Nevile archbiſhop of York, 6 Edward IV. is | 
printed by Mr. Hearne ©, and has been of good 


- E | {er vice. 


In Dr. Drake's edition of archbiſhop Parker, p. kin. it is 
XZ given to archbiſhop Winchelſea: but ſee Mr. Battely*s Append. to 
Cantuaria Sacra, p. 27. or the Archzologia, I. p. 330. and Le- 
3 | land's Collectanea, VI. p. 30. where it is again printed, and more at 
1 large, and aſcribed to Warham. 
* Thorne, Chron. inter X __ Col. 2010. or Lel. Collect. 
VI. p. 34. Ed. 1770. 

© Leland, Collect. VI. p. 2. See alſo Randle Holme, III. p. 27. 
Biſhop Godwin de Præſul. p. 605. Ed. Richardſon; where there 
are ſome conſiderable variations in the meſſes or ſervices, and he and 
the Roll in Leland will correct one another. 


5 . Elizabeth, 
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t 1 
Elizabeth, queen of king Henry VII. was crowned 


A. 1487, and the meſſes at the dinner, in two courſes, 


are regiſtered in the late edition of Leland's Collec- 
tenea, A. 17709, and we have profited thereby. 


The Lenten Inthronization- feaſt of archbiſhop 
William Warham, A. 1504*, given us at large by 
Mr. Hearne f, has been alſo conſulted, | 


There is a large catalogue of viands in Rabelais, 
lib. iv. cap. 59. 60. And the Engliſh tranſlation. of 
Mr. Ozell aitording little information, I had recourſe 
to the French original, but not to much more advantage. 


There is alſo a Royal Feaſt at the wedding of the 
earl of Devonſhire, in the Harleian Miſc. Ne 279, 
and it has not been neglected. - 


Randle Holme, in his multifarious Academy of Ar- 
mory, has an alphabet of terms and diſhes ?; but 
though I have preſſed him into the ſervice, he has 


not contributed much as to the more difficult points. 


The Antiquarian Repertory, vol. II. p. 211, exhĩ- 
bits an entertainment of the mayor of Rocheſter, 


A. 1460; but there is little to be learned from thence. 


The preſent work was printed before Ne 31 of the 
Antiquarian Repertory, wherein ſome ancient recipes 
in Cookery are publiſhed, came to the Editor's hand. 


4 Vol. IV. p. 226. 

© See firſt paragraph before. 

f Leland's Collect. VI. p. 16. 

s Holme, Acad. of Armory, III. p. 81. 
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I muſt not omit my acknowledgments to my learned 
friend the preſent dean of Carliſle, to whom I Rand 
indebted for his uſeful notes on the Northumberland- 


Houſehold Book, as alſo for the book itſelf. 


Our chief aſſiſtance, however, has been drawn from 
a MS belonging to the Editor, denoted, when cited, 
by the fignature MS. Ed. Ir is a vellum miſcellany in 
ſmall quarto, and the part reſpecting this ſubject 
conſiſts of ninety-one Engliſh recipes (or nyms) in 
cookery. "Theſe are diſpoſed into two parts, and are 
intituled, © Hic incipiunt univerſa ſervicia tam de 
© carnibus quam de piffibus.' * The ſecond part, re- 
lates to the dreſſing of fiſh, and other lenten fare, 
though forms are alſo there intermixed which proper 


ly belong to fleſh-days. This leads me to obſerve, 


that both here, and in the Roll, meſſes are ſometimes 
accommodated, by making the neceſſary alterations, 
both to fleſh and fiſh-days.* Now, though the fub- 
jects of the MS are various, yet the hand - writing is 
uniform; and at the end of one of the tracts is added, 
* Explicit maſſa Compoti, Anno Dñi M CCC 
© oftogeſimo primo ipſo die Felicis et Audacti. ®, i. e. 
30 Aug. 1381, in the reign of Rich. II. The lan- 
guage and orthography accord perfectly well wich 
this date, and the collection is conſequently contem- 
Porary with our Roll, and was made chiefly, though 
It is pi/ibus again in the title to the Second Part. | 

I Ng. 84. here N 19. 38. 97. 

* In the common calendars of our miſſals and bieriaries, the 
latter faint is called Alauctus, but in the Kalend. Roman. of Joh. 


Fronto, Paris 1652, p. 126, he is written 3 as — and 
fee Marty rolog. Bedæ, p- 414. 
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not altogether, for the uſe of great tables, as appears 
from the furgeon, and the great w_ of veniſon | 
therein preſcribed for. 


As this MS is fo often referred to in the anno- 
rations, gloſſary, and even in this preface, and is a 


compilation of the ſame date, on the ſame ſubject, 
and in the ſame language, ir has been thought adviſe- 
able to print it, and ſubjoin it to the Roll; and the 
rather, becauſe it really furniſhes a conſiderable en- 
Krgement on the ſubject, and exhibits many forms 


| ganoticed in the Roll. 


- Fo conclude this tedions preliminary detail, though 


unqueſtionably a moſt neceſſary part of his duty, the 


Editor can ſcarcely forbear laughing at himſelf, when 
he reflects on his paſt labours, and recollects thofe 
lines of the poet Martial; 

Turpe eſt difficiles habere nugas, 

Et ſtultus labor eſt ineptiarum. II. 86. 


and that poſſibly meſdames Carter and Raffald, with 


twenty others, might have far better acquitted them- 


| felves in the adminiſtration of this province, than he 
| has done. He has this comfort and ſatisfattion; how- 


ever, that he has done his belt; and that ſome con- 


| fiderable names amongſt the learned, Humelbergius, 


Torinus, Barthius, our countryman Dr. Lifter, Al- 
meloveen, and others, have beſtowed no leſs pains 


in illuſtratiag an author on the ſame ſubject, and 


ſcarcely of more importance, the Eſeudo-Apicius. 
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. fome of cury ® was compiled of the chef Mais: Cok 
of kyng Richard the Secunde kyng of. nglond © aftir the 
Conqueſt. the which was aconted þ beſt and ryalleſt 
vyand*of alle clte . ng t and it was cõpiled by aſſent and 


This is a kind of Preamble to the Roll. A ſpace is left for the 
initial word, intended to be afterwards written in red ink, and pre- 
' ſumed to be Dis. Fome, the lineola over it being either caſually 
omitted; or ſince obliterated, means form, written Fome below, 
and in Ne 195. ; «on 

20 Cookery. We hare adopted it in the Title, V. Preface. 

e ynglond. E was intended to be prefixed in red ink. Vide 
Note * and . 

4 p. This Sewn lone with the power of ih, Sabi ro 
petually in our Roll and the Editor's Mi. Every one may not 
have adverted to it; bot this character is the ground of our preſent 
XZ abbreviations F the, J chat, y this, &c. the y in theſe cales being 
evidently only an altered and more modern way of writing þ. 

© vyand. This word is to be underſtood ia the concrete, gu 
vyander, a curious Epicure, an Aficius. V. Preface. 

f cſts ynges. Chriſtian kings. X being to be inſened a. 
you $600 note and *) in red ink. Chaucer, v. chriſten. 


A avyſc- 


t + 1] 
avyſement of Maiſters and ? phiflk h and of philoſophie 
pat dwellid in his court. Firſt it techiþ a man for to 
make comune potages and comune meetis for howſhold 
as pey ſhold be made craftly and holſomly. .Aftirward 
it techiþ for to make curious potages 8 meet and ſotil- 
tees i for alle mane of States bothe hye and lowe. And 
the techyng of the fome of making of potages t of meet 
| bothe of fleſsh and of fiſsh. buth * y ſette here by 
noumbre and by ordre. flo pis little table here ſewyng 
wole — a man with oute taryyng: to o fynde what 
meete 5 hym luſt for to have. 
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For to make gronden Benes*. 1. 


AKE wo and dry he i a noſt b or in an Orene 
and hulle he wele and wyndewe *© out þ hulk 
- and wayſhe he clene I do he to __ in gode broth * 


A ete he w Bacon. 


For to <a drawen Benes. It. 


Take benes and leeþ he and grynde hem ĩ a mort* 


and drawe hem up t gode broth T A a = 
the broth grete mynced s ã do þ to and cold it with 


Safron and ſerve it forth. 


2 Gronden Benes. Beans ground (y grond, as Ne 27. 54. 105.) 
ſiript of their hulls, This was a diſh of the — 
| as alſo is 4 and 5, and ſome others. 
da noſt. An oft, or kiln, Vide Gloſſ. voce Oft, 
© wyndewe. Winnow. 
4 oode broth. Prepared beforehand. 
© mort”. Mortar. 
f drawen hem up. Mix them. 
E grete * * not too ſmall. 


B 2 N Fas | 


F- 19 J 


For to make grewel forced b. 111. 


Take grewel and do to the fyre with gode fleſsh and 
ſeep it wel. take the lire i of Pork and grynd it ſmalæ 
and drawe the grewel thurgh a Styno! and cold it wiþ 
Safron and Sue n forth. 


Caboches ® in Potage. 1111. 
Take Caboch and quart he and ſeeth hem in gode 
broth with Oynons y mynced and the whyte of Lekes 


y flyt and corue ſmale o and do þ to ſafron z falt and 
force it w powdo wee. | 


Mien in Potage. | v. 


Take rapus and make he clene and waiſsh he clene. 
quare hem“. pboile he. take hem up. caſt hem in a 
= broth and feeþ he. mynce Oynons * caſt þ = 


> forced, farced, avicked with fic. Vide Gloſl. 
She. Fl . - 

x ęrynd it ſmal. nuit or beat in a mortar, 1 
1 ſtyno'. Strainer. | | 
= SiC. Serve. Vide Glol. | 
= Caboches. Probably cabbages. 
® corue ſmale. Cut ſmall. V. ; core in Glo. 
P powes douce. Sweet aromatic _—_ V. Pref. 

2 Rapes, or rapus. Turneps. 
* quarc hem. Cut them in /quares, or ſat pieces. V. Gloff. 


Safron 


< 


1 1 
Safron and Salt and meſſe it forth with poneds Jdouce. 
In the wiſe * make of Paſturnak' and okyrwat v. N 


Eowrt * of F lesh. vi. 


Take Borage. cool v. langdebef -. pſel*. ber. oraged. 
auance e. violet i. ſaway⸗ . and fenkel f. and whane 
pey buth ſode: preſſe hem wel ſmale. caſt hem in gode 
broth ã i ſeeþ he. and sũe e hem forth, 


Hcbolace b. VII. 


| Take Oynoñs and erbes and hewe him ſmall and | 
do - to gode broth. and aray ® it as þ dideſt caboch. 


* in the wiſe, 1. e. in the ſame manner. Nr or /ame, ſeems to be 
caſually omitted. Vide No 11 and 122. | 

t Paſturnakes, for parſnips or carrots. V. Gloſſ. 

» ſkkyrwates, for ſkirrits or ſkirwicks. | 

= Eowtes. Lowwtes, No 88, where, in the proceſs, it is Ruit. 
Quere the meaning, as Roots does not apply to the matter of the 
Recipe. In Ne 73 it is written owes. v Cole, or colewort. 

Langdebef. Bugloſs, bugloſſum ſylveſtre. Theſe names all 
ariſe from a fimilitude to an ox's __ V. Mf. Ed. Ne 43. 

= Perſel. Parſley. | 

d orage. Orach, Atriplex. Miller, Gard. Dict. 

© auance. Forte Avens. V. Avens, in Gloſſ. 

The leaves probably, and not the flower. | 

© Savory. f Fenkel. Fenmil. 

3 Hebolace, Contents, Hebolas ; for Herbolas, from the herbs 
uſed; or, if the firſt letter be omitted (ſee the Contents), Che- 
bolas, from the Chibols employ ed, 

*aray. Dreſs, ſet it out. 


If 


„ 

If þey be in fyſsh day. make on the ſame manẽ 
with wat and oyle. and if it be not in Lent alye l ĩt 
| with zolkes of Eyren v. and dreſſe it forth and caſt 


. 


Gourdes in Potage. VIII. 


Slide young Cound pare hem and kerue * hem on 
pecys. caſt hem in gode broth. and do þ to a gode 
10 * take Pork ſoden. grynd it 

and alye it þ u and wih zolkes of ayreß. do þ to 
fafron and falt. and meſſe it forth with powdo douce. 


| Byſe? of Fleſh. 1X. 


Take Ryſe and waiſhe hem clene. and do he in 
erthen pot with gode broth and lat hem feep wel. 
_ afterward take Almand mylke * and do 5 to. and colo 
EIT Eoeſs Ouch. : 


Funges x. 
Tanke Funges and pare hem PE and dyce hem*. 
take leke and ſhred hym ſmall and do hy to ſeeþ 


i make. Dreſs. Vide Glofl. & mane. manner. 
1 alye. Mix. V. Glofl. = Eyren. Eggs. V. Gloſſ. 
® kerve. Cut. | pe. Party, i. e. quantity. 


 PRyſe. Rice. V. Gloſſ. * Almand mylke. V. Gloſſ. 

e Founges. Muſhrooms. | 
* dyce hem. Cut them in ſquares. Vide quere in Gloſl. 

in 


C 15 ] 
in in gode broth. coll it with fafron and do 5 inne 
ponds fort *, 


Mak Xl. 


Take the whyte of Lek. ſlype hem and ſhrede 
hem ſmall. take Noumbl* of ſwyne and pboyle hem 
in broth and wyne. take hym up and dreffe hy and 
do the Leke in the broth. ſeeþ and do the Noumbl 
þ * make a Lyo of brode blode and vynegre and 
- do þ to Powdo fort ſeeþ n mynce a and do 
þ to. the ſelf wiſe make of Pigg. 


Corat . > + ; 


Take the Noumbl of Calf. Swyne. or of Shepe. 
pboile hem and kerne hem to dyce *. caſt hem in 
gode broth and do þ to erbes. grynde chyball o. >. ſmale 
y hewe. ſeeþ it tendre and * it with zolkes of eyreñ. 
do þ to vous ſafroñ powdd douce and ſalt. and sũe it 
forth. | | 


e Powds fort. Vide Preface. 
* Burſen. Qu. the etymon. 
_ * Noumbles. Entrails. V. Gloſſ. . 
7 Lyo?, Lyour. A mixture. Vide ahe in Gloſſ. 
* Cane. Qu. 
2 kerve hem to dyce. V. quare in Gloſſ. 
, Chyballcs. Chibols, young onions. V. Gloſſ. 
© vi ious. Ver 3 


Noumbles. 


64 3 


Noumbles. il. 


Take noumbl of Deer oþ aof oþ beeſt pboile hem 
kerf hem to dyce. take the ſelf broth or better. take 
brede and grynde with the broth. and temp it © up 
with a gode qntite of vyneg and wyne. take the of noñs 


and pboyle hem. and ain hem ſmale and do þ =. 


it with blode and do þ to powds fort and ſalt 
and boyle it wele and sũe it fort. 
Roo , broth. ln. 


Take the lire of the Deer oþ of the Roo ꝑboile it 
on ſmale peces. ſeeb it wel half in wat and half in 


wyne. take brede and bray i it wiþ the ſelf broth and 


drawe blode þ fo and lat it ſeeth to gedre w powdo 
fort of gyng oß of caneft *, and macys*. with a grete 
Ur of vineg wm Raysons of Corante “. 


3 op. Other, i. e. or. 
©remp it. Temper it, i. e. mix it. 
fort. Mifwnitten for forth. So again No 2-1, 127. 
£ Roo. Roe. => oppndmgded. aac) harman 
Cane. Cinnamon. | 
Td mnacys, Mace. v. Preface and Glofl: 
k Ray<0n5 of Corante. Currants. V. Gloſſ. 


1 > | Tredure. 


1 
n 
© 
7 
7 
a 
1 
. 


71 


CAS. 


Tredure l. | : XV. 
Take Brede and grate it. wake a lyre ® of raue 
ayre® and do pro Safroñ and powdo douce. and lye 
it up a gode broth. and make f as a Conde and 
do fro a tel Fions. 


Monchelet . XVI. 
Take Veel oþ Motan and "AY it to oober! ſeeþ it 


ĩ gode broth. caſt pto erbes yhewe ? gode wyne. 
and a qntite of Oynons mynced. Powdd fort and Sa- 
fro. and alye it w ayre and vions. but lat not ſeeþ 


Bukkenade , VG XVII. 


Take Henn * oþ Conyng * oþ Veel oþ oþ Fleſh a 
hewe hem to goberr waiſche it and hit well. grynde 


| Tredure. A Cawdle; but quzre the etymon. The French 
tres dere does not ſeem to anſwer. 

= lyre. Mixture. ; 

n lye it up. Mix it. 

* Monchelet, Moncheler, Contents. 

y hewe. Shred. | 

* Bukkenade. Vide No 118. qu. 

Hennes; including, I ſuppoſe, chicken and pullets, 

* Conynges. Coneys, Rabbits. 

t hit well, This makes no ſenſe, unleſs bit ſigniſies ſmite or 
beat. x 1 
8 | Almand 


J 8 ] 
Almand unblanched, and drawe hem up w þ broth 
caſt > inne rayſons of Corance. ſug. Powdo gyng 
erbes yſtewed in grees *.  Oynons and Salt. 1 in is 
to . alye it up w flo of ryſe ob * 
chyng and cold it with Safroß. 


Cann F, XVIII. 
Take Connes and pare he. pyke out the beſt and 
do * in a pot of erthe. do pto whyte grece þ he 
ſtewe þ inne. and lye hem up with hony clarified and 
with rawe zolk * ond with a lytell almand mylke and 
do pinne powdo fort and Safron. and loke þat it be 
yleeſshed -. | 


# Drepee®. 3 xix. 
o temp hz 
up with gode broth take Oynons a grete quite pboyle 
he and eye he and do pro. take ſmile brydd © pboyle 
ke and do pro Pellydore *and falt. and a lytel grece. 


Grees. Fat, lard, grece. Ne 19. 
* to to. So again, Ne 124. To is ve, v. Gloff. And too is 
found doubled in this manner in Mirrour for Mogiftrates, p- 277. 
377, and other authors. 

7 Connat feems to be a kind of marmalade of connes, or quinees 
from Fr. Coing. Chaucer, v. Coines. Written qaces No 30. 

Volkes, i. e. of Egge. : 

vuleeſsbed. V. Gloff. E n Qu. 

© bryddes. Birds. Per metathefie ; ©. R. in Iudice. 

Pallydore. Perhaps pilitery. Peletour, 104. 


Maw- 


g g S8 Ng 


"OD 


oþ 


. T 


(db. . Od | ha 


ſug take and clarifye the ſug with a qntite of wyne ⁊ 
| e it thurgh a ſtynd in to a pot of erthe take 
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Mawmenee *. of " 
Take a pottel of wyne greke; and ii. poñde of 


flo of Canell f. and medle 8 with sũ of the wyne I caſt 
to gydre. take pyn Þ with Dat and frye he a litell 1 
e oß in oyle and caſt he to gydre. take 2 : 1 
flo. of cane n K and caſt pro. take powdo gyng. 

canel. clow. colo it with sãndres a lytel yf hit be nede 


caſt falt pro. and lat it ſeep warly l with a ſlowe fyre 


aud not to cbyk v, m, take brawn of Capons yteyſed . 
op a Fesant N ſmall and caſt pro. 


45 vide No 194, dels it is called 3 
f Flour of Canell. Powder of Cinamon. 
: medle. Mix. 


v pynes. A nut, or fruit. Vide Gloſſ. 


A cdowes. Cloves. 

* hool. Whole. How can it be the flour, or powder, if whole ? 
Quzre, Aower of cand for mace. 

| warly.- Warily, gently. 

® not to thyk. So as to be too thick; . 

" brawn. Fleſhy part. Few Capons are cut now except about 
Darking ia Surry ; they have been excluded by the turkey, a more 
magnificent, but perhaps not a better fowl. 

© yteyſed, or zeyſed, as afterwards. Pulled in pieces * the fin · 

gers, called zeezing No 36. This is done now with fleſh of turkeys, 
and thought better than mincing. Vide Junius, voce Teaſe. 


C 2 Egur· 


1 


i Egurdouce 7. = XXI. 
Take Cotiyng or Kydde and fmyte hem on pecys 


me. and frye hem in white grece. take rayſons of 


Comer and fry he take oynods pboile hem and hewe 
der finall and fry hem. take rede wyne ſug w powdd 
of pep. of gyng of canel. falt. and caſt pto. and lat 
Þ Gop with 3 gode gun of white greee 5 be i 


| capo in Coiicy a XXL, 
| Take Capons and roſt hem right hoot þat hey be 
not half y nouby and hewe hem to gobert and call 
| hem 1 a pot, do pto clene broth, ſeeþ hem y þey be 
tendre. take brede and þ ſelf broth and drawe it up 
yer”, take ſtrong Powdo and Safron and Salt and caſt 
pto. take ayren and ſecþ hem harde. take .out the 
zolk and hewe the whyte pinne, take the Pot fro þ 
fyre arid caſt the whyte pinne. meſſe the diſsh þ Pwirh 
and lay the zolkes bool and f it with com | 


P Egurdouce. n eh eee e Ate, a mixture of 

© four and ſweet; FFP 
tion. Vide Gloſſ. 

| | *Concys ſeems to be s kind of known face V.Gloff. 


Pe Together. 


TV Wy ws . 
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Hares* in Talbotes*. XXIII. 


Take Hares and hewe hem to gobett and ſee h he 
w pe blode unwaiſshed in broth. and whan bey buth 
y nouh: caſt hem in colde wat. pyke and waiſshe be 
clene. cale o the broth and drawe it thurgh a ityno, 
take oþ blode and caſt in boylyng wat ſeeh it and 
drawe it thurgh a ſtynd. take Almind unblaiiched. 
waiſshe hem and grynde hem and temp it up with 


the ſelf broth. caſt al in a pot. tak oynoñs and ꝑboile 
he ſmyte hem ſmall and caſt hem in' to þis Pot. caſt 


pinne Powdo fort. wet a ſalt. 


Hares in Papdele *. XxxIIII. 


Take Hares ꝑboile hem in gode broth. cole the 
broth and waiſhe the fleyſsh. caſt azeyn 7? to gydre. 
take obleys * oþ wafrous * in ſtede of lozeyns . and 


cowche © in dyſshes. take powdo douce and lay on falt 
the broth and lay onoward 4 meſſe forth. 


Haares, Contents. So again, No 24. 

t Talbotes. Mi. Ed. No , Tabbotays. 

Cole. Cool. * Papdele. Qu. Y azeyn. Again. 
_ ® obleys, called oblatz; for which fee Hearne ad Lib. Nig. I. 


p-. 344. A kind of Wafer, otherwiſe called Nebule ; and is the 


French oublie, oble. Leland, Collect. IV. p. 190. 327. 
* wafrons. Wafers. > loſeyns. Vide Glo, 
© cowche. Lay, | 
: Connyng 
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Connyng in Cynee xxv. 
: Take Conyng and ſmyte hem on peces. and ſec h 


bem in gode broth. mynce Oynons and ſeep he in 


grece and in e broth do pro. ann of brede. 
blode. Nef 


Connyng 1 Grauey. xxvi. 


Take Conjng ſmyte hem to pecys. pboile hem nd 
drawe hem with a gode broth with almand blanched 


and brayed. do pinne fog : and powd® eyng and boyte 


it and the fleſsh pwith. flo it w fog A W  powdo gyng 
2 sũe forth. 


- 


5 XXVII. 


Chykens i in Gravey. 


þ Take Chykens and sdũe in the ſame mane - and sũe 


forth. 


f 


Fylett ? of Galyntyne 3. xXxXVIII. 


Take fylett of Pork and 7 hem half ynowh ſmyte 


hem on pecys. drawe Q lyo of brede and blode. and 
broth and W and do pinne. ſeeþ it wele. and 
do pinne powd® I falt ã meſſe it forth. | 


© Cynee. Vide Gloſſ. t Fylettes. Filets. 


= of Galyntyne. In Galyntyne. Contents, rect A. Bs tar Go 


lentine, e the Gl. 
4 N Pygs 


har 


2 


ww 
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Pyge in ſawſe Sawge ®, xxx. 
| Take Pigg yſkaldid and quarf he and ſeeþ hem in 


wat and falt, take hem and lat hem kele i. take pſel 
ſawge. and grynde it with brede and zolkes of ayren 


harde yſode. temp it up with vyneg ﬆ what thyk. 


and lay the Pygg i in a veſſell. and the ſewe enoward 


and sũe it forth. 


Sawſe madame. xxx. 


, | Take ſawge. ꝑſel. yſope. and ſaũay. qnces. and 


peer *,-garlek and Grapes. and fylle the gees þerwith. 
and ſowe the hole þat no grece come out. and rooſt 


hem wel. and kepe the grece þ fallith pof. take ga- 
lyntyne and grece and do in a poſſynet, whan the 


gees buth roſted ynouh: take I ſmyte hem on pecys. 


and bet rat? is withinne and do it in a poſſyner and 


put pinne wyne * it be to thyk. do pto powdo *' 
of galyngale. powdd douce and falt and boyle the 


ſawſe and dreſſe þ Gees i diſshes © lay p ſowe ono- 
ward. | 


Serge. Bog, As ſeveral of them are to be uſed, theſe pigs 
muſt have been ſmall. 

i kele. Cool. 

*peares. Pears. 

chat tat, i. e. that that. Vide Gloſl. 
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5 Gees is boggepot - . 
Take Gees and ſupte hem on pe- caſt hem in 
2 Pot do pto half wyne and half wat. and do pto a 
gode drt of Oynons and erbost Set it ove the fyre 
and cove * it faſt. make a 1ay® of brede and blode 3 
lay it pwith. do pto powdo fort and sũe it fort. 


Carnel of Pork. XXL, 


Take the brawh of Swyne. pboile it and grynde it 


ſmale and alay it up with zolkes of ayren. ſer it oũe ? 
the fyre with white Greer and lat it not ſeep to faſt. 


do pinne Safron 5 powdo fort and meſſe it forth. and 


eaſt pinne powds douce. and sũe it forth. 


* 


* Chykens in Cawdel. XXXIII. 

| Take Chikess and boile hem 1 in gode broth and 
| ramme” hem up. þenne take zolk of ayren i he broth 
and alye it togedre. do pto powdo of gyng and ſug 
-ynowh fafron and falt. and ſet it cue the fyre with- 
oute boy lyng. and sũe the Chykens hole o ybroke 
and lay þ ſowe onoward. 1 . 


= Hoggepot. Hodge-podge. Ochepor. Mi. Ed. No 22. French, 
Heben. Cotgrave. See Junii Etym. v. Hotch-potch. 
® coUc. Cover. * Carncl, perhaps Charnch from Fr. Chae, 
oe. Over. So again, Ne 33. 
3 Chikens. Contents. So again in the next Recipe. 
_ 7 ramme. Qu. preſs them cloſe together. * hole. Whole. 
| | Chykens 


a. it Fr 


* 
Chykens in hocchee *, XXIII. 
Take Chykens and ſcald hem. take pſcl and ſawge 
withoute eny ope erbes. take garlec I grap and ſtoppe 
the Chikens ful and feeþ ben! in gode broth. ſo Rt 
pey may eſely be Wk bine wellc he I caſt to 
5 powdo dowce, 


For P. boile Feſant. Ptruch. * and Curlew. 
Take ET broth and do pto the Fowle. and 5 


> pto hool peꝑ and fld of cavel a gode quite and lat 


hem hep þwith. and meſſe it * and Þ caſt pon 
Podo dowce. 


Blank Ming *. xxXVI. 


Take Capons and ſee b hem, fenne take hem up. 
take Almand blanched. grynd he and alay he up with 
the ſame broth. caſt the mylk in a pot. waiſshe rys 
and do pto and lat it ſeeþ. — take brawn of oy” - 
poñs teere it ſmall and do pro. take white grece ſuß 
and falt and caſt fine. lat it ſeep. henne meſſe ĩt 


t n This does not at all anfwer in French Hachis, or 
our Ha/b; therefore qu. 


» Blank Ming. Very different from ours. Vide Gloſſ. 
27 
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forth * floriſch 3 it with aneys in confyt rede ob whyt, 
and with 8 fryed in r and sũe it forth. 


* 
2 — 
= 


Blank Deſforre® z, XXXVIIe 


Take Amend blinched, grynde hem and temp hem 
np with whyre wyne, on fleifch day with wy. and 
caſt pine flo of Rys. oþ amydon 7, and lye it pwith. 
take * 85 of Capoñs ygrond. take ſug and falt and 
caſt pro and floriſsh it with aneys whyte. take a veſſel 

e put in * and sũe it forth. 


22 5 85 | Morr eee. fury: 


Take Almand bla anched. waiſshe hem. grynde hem. 
and temp hem =D with rede wyne, and alye hem w 
flo of Rys. do pto Pyn yiryed. and cold it with andr. 
do hto powdo fort and pod douce and falt. meſſe it 
forth and Ad ir® with aneys confyt 


* Black Deſtone. v. Gl f. 

„ Amydon. Fine wheat flour ſieeped in water, frained and let 
* ſtand to ſettle, then drained and dried in the ſun; uſed for bread 
* of in broths.” Cotgrave. Uſed in No 68 for colouring white. 
z yholes. 3 | 

2 Morree. Mf. Ed. 37. murrey. Ibid. II. 26. morrey; probably 
from rhe mulberries uſed chercin. 

—Þ £ ths  Flourifh 1 it. 


5 Charlet. 


" 


WF 


| Charlet ©. ram. 
Take Pork and ſeeb it wel. heve it ſmale. caſt it 


in a panne. breke ayren and do pro and ſwyng *it wel 
togyder. do pro Cowe mylke and Safroũ and boile it 


togyd. falt it & meſſe it forth. 


: Charlet yforced. | 11. 
Take mylke : and ſeep it, and ſwyng eig zolkes of 
Ayren and do pro. and powdo of gyng ſug. and Saf- 
ron and caſt pro. take the Charlet out of the broth 
and meſſe it 1 dyſshes, lay the ſewe onoward. 1 it 
> with powdo douce. and ve it forth. 


| Cawdel ferry ©. 1. 1. 
Take fd of Payndemayn f and gode wyne. and 
drawe it togydre. do pro : a grete qutite of Sug eypre. 
or da clarified. and do pro ſafron. boile it. and wan 
it is boiled, alye it up with zolkes of 1 and 2 
pro f ſalt and meſſe 1 it forth. and lay pon fog and powdo 


S og. 


© Charlet; probably from the French, chair. Qu. Minced Meat, 
and the next article, Forced Meat. | 
4 ſwyng. Shake, mix. | 
< ferry. Quære. We have Carpe in Ferry, Lel. Coll. VI. p. 21. 
f Payndemayn. White bread. Chaucer. , 

1 Juſshell. 
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Juſshell s. | IL, 11. 


Take brede ygrated and ayren and ſwyng it to- 
dre. do pto fafron, ſawge. and falt. & caſt broth. 
pfto. boile it & meſſe it forth. 


vader ee N : AI. III.. 


Take _ do jeo as to charlet yforced. and sũe It 
forthe. 


8 3 
 Mottrews?. 11. v. 


Take = and Pork and ſeeþ hem togyd. take 
the lyre of Henn and of the Pork, and hewe it ſmall 
752 gude it all to douſt k. take brede ygted and do 
þto, and temp it with the ſelf brenn and alye it with 
f zolt of ayren, and caſt pon powdo fort, boile it and | 


5 © Jusbell See al ſo next nomber, Jabel, MC. Ed. Als W 
the Recipe is much the fame. Lat. Jaſcrilum, which occurs in the 
old ſcholiaſt on Juvenal iv. 23; and in Apicius, v. 3. Vide Da 
Freine, v. Juſelam and Jaſcellum, where the compoſition conſiſts 
of viznzm, ova, and /agmen, very different from this. Faber in 
Thefauro c es Juſcellum Gallize from Theod. Priſcianus. 

N. B. Ne 11. is omitted both here and in the Contents. 

b Juſsbell enforced. As the Chark?t yforced here referred to was 
made of pork, compare No 4o with No 3% Soin 2 Priſcian 
we have Jaſſellm Galline, 

Nortrews. Vide Gloſſ. 
_, E douſt. Dutt, powder. 
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do pin powdẽ of gyng fog, ſafroñ and falt. and loke 
þ it be fiondyog' „ and flo it with powdd gyng. 


Mortrews dank, — VL. - 


Take Pork and Henn and ſceþ hem as to fore. bray 
aa tblached, and temp hem up with the ſelf broth. 
and alye the fleiſsh with the mike and white fl. of 


| Rys. and boile it. & do pin powdo of gyng ſugar and 
look $6. it be ſtondyng. 


Brewet of Almony v. 11. VII. 
Take Conyng or kidd and hewe hem ſmall on 
moſcels ® oþ on pecys. pboile hem w the lame broth, 
drawe an Ae mylke and do che geit pwith, caſt 
pro powdo galyngale & of gyng with flo of Rys. and 
cold it wh alkener. boile it, falt it. & mes it forth 
with ſug and powdo douce. 


; * — 7 XX 
Peions * yſtewed. 11. Vi, 


Take peions and ſtop hem with garlec ypylled and 
with gode erbes ihewe. and do hem in an erthen uu 


i ſtondyng· Stiff, thick. 

| m Almony. Almaine, or Germany. Aimany. Fox, part I. pP. 
239. Alamanie. Chron. Sax. p. 242. V. ad No * | 

= moſcels. Morſels. | 


* Peions, Pejons, i. e. Pigeons. jb never written here in the 
middle oi a word. 
caſt 


C 30 ] 
caſt Jro gode broth and whyte grece. Fonds fort. 


fafron vions & falt. 


Lofſeyns?. 11. IX. 


— 


Take gode broth and do 1 1 an erthen por, take flo 
of payndemayn and make pof paſt with wat. and make | 
Jof thynne foyles as paꝑ 4 with a roller, drye it barde 
and ſeep i = 1 broth * Cheſe ruayn 0 and lay 
it in difsh with powdo douce. and lay fon kak 
Hode as hoole as pou mizt*. and above powdo and 
cheſe, and fo twyſe or thryſe, & Sũe it forth. 


Tarlett *. IL. x. 

Take pork yſode and grynde it ſmall with ſafronß, 
rok it with ayren and raiſons of coraunce and pow 
do fort and falr. and make a b of dowhz ® and 
cloſe the fars pinne. caſt þ Tartlet i a Panne with 
faire wat boillyng and falt, take of the clene Fleſsh | 
 withoute ayren & boile it 1 gode broth. caſt pto powdo 


” Loftyns, Vide in Gloſ, - 

- 4 foyles as Pap. Leaves of paſte as thin as pofer. 
7 Cheſe ruyan. 166. Vide Gioſſ. 

* mize., Might, i. e. can. 

© Tarlettes. Tartletes, in the proceſs. 

* foile of dowhz, or dou ght. A leaf of paſte. 
. Forced- meat. 
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douce and ſalt, and meſſe the rartler f 1 diſsb x helde? 
che ſewe Fonne. 


Pynnonade *. 1. xl. 


Take Almand iblaiched and drawe hem Sudell 
thicke : with gode broth op 1 with wat and ſet on the 
fire and ſeeþ it, caſt pro zolk of ayreñ ydrawe. roſe 
Pyn rigged 1 1 oyle ober in grece and pro whate Powdo 
douce, ſug and falt. E Ecol it wiþ alkenet a wh 


XX 
Raſe®, _ 2 


Take thyk mylke as to fore welled*. caſt pto ſug 
a = porciõn pyn. Dates ymynced. canel. . powdo 
| gyng oy ſeeþ it, and alye it with flos of white Rofis, 
and fl of rys, cole it, ſalt it & meſſe it forth. If 
þ wilt in ſtede of Almande mylke, take ſwete crem 
of kyne. 85 

Cormarye i. I. XIII. 

Take Colyandre ©, Caraway ſmale gronden, Pod 

of en and 1 ygroñde i rede wyne, medle alle 


helde. Caſt. | 
2 Pynncnade. So named from the Nyzes therein uſed. 
2 südell thicke. Somewhat tinck, thickiſh. 
b Rofee. From the white rotes therein mentioned. See N 41. 
in Mf. Ed. but Ne 47 there is totally different. 
< welled, f. wille; directed. 
1 Cormarye. Quzre. Colyandre. Coriander. 
* _—_— 


EE - 
lite f togyd and falt it, take loyn of Pork rawe and 
fle of the ſyn, and pryk 3 it wel with a knyf and lay 


it in the iawſe, rooſt tof what þ wilt, & kepe þat þ - 


fallith pro i the roſting and ſeep i it in a poſſynet with 
faire broth, & sdie it forth with 5 rooſt anoon 5. 


Neue Noumbl of Deer. IL. XITIT. 
Take noumbles and waikhe hem clene with wat 
and falr and pboile he I wat. take he up i dyce he, 
do w he as w 00 noumbles, 
EE > Nota. IL. xv. 


The 3 of the Pork, is fro the z boon to 
the hede. 


XX 
Nota. II. XVI. 


The fyler burh two, that buth take oute of the 
Peſtels *. ; 
Spynee 5 II. xviII. 
Take” and make gode thik Almind mylke as tofore. 
and do pin of flo of hawthern . and make it as a roſe. 
t Swe it forth. 


_ f viſe. Theſe. nn. . 
> Peſicls. Legs. 


* Spynee. As made of Haws, the berries of Spines, or Hawthorrs | 


K Eautbern. Hawthorn. 


- WR | 


* =» 5 mr wy 


it 


te 
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| Chyryſe!, _ I 
Take Almand unblanched, waiſshe hem, grynde 
Rem, drawe hem up with gode broth. do pro thridde 
part of chiryſe. > ſton. take oute and grynde hem 
ſmale, make a la 5 of gode brede © powdd and fat 
and do pto. colo it with ſandr ſo that it may be 
ſtondyng, and rin it with aneys and with chewe» 

ryes, and ſtrawe puppon and Sue it forth. 


bw Fondew * . + Ron 


Take brede and frye it in grece op in oyle, take it 
and lay it in rede wyne. gtynde it w mile take hony 
and do it in a pot and caſt pinne gleyt ® of ayren wiÞ 
a litel wat and bete it wele togider with a sklyſe ſet 
it oũe the fr and boile it. and han the hatte ? arifith 

to 8 take it adõn and kele it, and whan it 
is þ clarified;” do it to the oße with ſug and ſpices. 


4 Chyryſe. Chiryſe tn the proceſs. Cherifeze. Mi. E4. II. 18. 
Chiryes there are cherries. And this diſh is evidentiy made of 
| Cherries, which probably were chiefly imported at this time from 
Flanders, though they have a Saxon name, cypre. | 

. ® fondewe. Contents. It ſeems to mean A a. V. fond in 
GM 


a gleyres. Whites. - *Sklzſe. Slice. 
P hatte. 3 5 
| . Go. 


K 7 


ſunlt ĩt boa loke i it be Rondyng, foriſh it wiah white 
_ coliandre in confyt. | | 


DR | * Grains by SEES. 5 111. 
— of Capeis of of ofe bridd. ako bf 


8 pboile hem. take hem up and dyce hem. 


take fivete cowe mylke and caſt pinne. and lat it boile. 


take Payndemayn * and of þ ſelf mylke and drawe 


thurgh a cloth and caſt it in a pot and lat it ſeep, 
take ayren yſode. hewe the white and caſt. ro, and 
alye the ſewe with zolkes of ayren rawe. colo it with 
fafron. take the zolkes and fry hem and flpriſh hem 
den and with x poxdo douce. | 
Vyne grace. . 111. 1. 

Take ſmale fylerr of Pork and roſt hem half 1 
. hem to gobett and do hem in wyne © Vyneg 


and 5 ymynced and ſtewe it yfere do pro. gode 
powdos a a ſalt. 2 sũe it forth. 


» Crotõn. MEL. Fd. 24 has Carton, but a different diſh. 
- * Payndemayn. Whuitebread. V. ad No gr : 

© Vyne Grace. Named probably from grees, wild ſwine, and the 
mode of Grefſiog in war. V. Gloſſ. voce ug grace. 


Fonnell. 


; * 1 REES.” a 1 * 
1 1 all «a 4 Sat «Ss ty 


T 8 ? 


n Fonnell . 111. 1. 
Take Almand unblatiched. grynde hem and drawe 
hem up with gode broth. rake a tombe * or a kidde 

and half roſt hy. or the pridde? part, ſmyte hym 1 
gobet and caſt hym to the mylke. take n, bridd 
yfaſted and yſtyned a. and do pro ſus g. powdo of ca- 
nell and falt, take zolkes of ayren harde yſode and 
cleene *a two and ypañcedꝰ with flo of canell and 
floriſh 5 ſewe above. take alkenet fryed and yfondred® 

and Ten above with a fep and meſſe! it forth. 


. 
Douce ame e. 111. r. 


Take gode Cowe mylke and do it in a pot. take 
ſel. ſawge. yſope. ſaũay and oo0þ gode herbes. hewe 
bem and do hem in the mylke and ſeeb hem. take 
pes. half yroſted and ſmyte hem on . and do 
to pyn and hony elarified. ſalt it and colo it with 
- 5 ã sũe It 2 | 


— 


5 « FonnelL . 
multi farious diſh. | 
| z Lombe. Lamb. 7 thridde. Third, per metathefin, 
e yfaſted and yſtyned.  *® cleeue. cloven. 
_ d ypanced. pounced. < yiondred. meked, diflatvets 
© fep'. feather, - 
© Douce Ame. Seel a delicious diſh. v. Blank Defire in Oe 
„ See Humelberg. p. 2 
; ä Con- 


— 36 7 


Coongng in Cyrip* ET ILL, 117. 


Take Conyng and ſeep hem wel i good Wah, rake - 
wyne greke and do pto with a portion of Weg and 
10 of canel, hoole clow quybibes hoole. and oop gode 
ſpices with raiſons coraunce apd gyngyn ypared and 
ymynced. take up the conyng and ſmyte hem on 
pecys and caſt hem into the Siryppe and ſeeb hem a 
tel on the fyr and sũe it forth, _ 


: ack Lankan 6.5. ä 111. V. 

Take rawe Pork and pulle of the is; and pyke 
out i ys Hen and bray the Pork in a mort w ayren 
rawe do. pro ſug, falt, rayſons corance, dat mynced, 
and powdo of Pep powdo gylofre. I do it i a bladder, 
and lat it ſeeþ til it be ynowlg. and whan it is ynowh, 
| Kert it leſhe it in likeneſſe of a peſkodde i, and take 
grere rayſons and grynde hem in a mort, Grams Hema 
up wiþ rede wyne, do pro myike of almind cola it 
with ſanders  fafron. and do pto powdo of peꝑ z of 


' Cyrip. In the proceſs Singpe. Cirypp, Contents, au or 
Seng. 26 133. Sp. 132. 
£ Leche Lumbard. So-called from the candery. Randle Howe 1 
ſays, Leach is * 2 kind of jelly made of cream, ifing-glaſs, ſugar 
and almonds, with other compounds.” | 
k Lefke it, Vide Gloſſ. 


| iPcſkodde. Hull or pod of a pea. 


gilofre 
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. and boile it. and whan it ĩs boiled: take pode 
of canel and gyng, and tẽꝑ it up with wyne. and do 
alle- iſe chyng togyd. and loke bat it be rẽnyns &, and 


lat it not ſeep aft that it is caſt togyder, 2 Ste it 
forth, 


Connyng in clere broth, If. VI. 


Tale Conyng and ſmyte hem i gobet and waifsh 
hem and do hem in feyre wat and wyne, and ſeep 
hem and ſæym hem. and whan bey buth ifode. 7 
hem clene, and drawe the broth thurgh a RFno and 

| do the * pwith f i 1 n. and ſtyne iti. and do 

| . Þto vyneg and powdo of gyng and a grete qutite and 
ſalt aff the laſt warn ol sũe it forth, 


XX. 


PFayn Rogen : Vit. 


Take hony ſug and clarifie it togydre. and baile 

it with efy for, and kepe it wel f ben and whan | 
5 hath yboiled a while: take up a drope * pof wih by 
fyng and do it in a litel wat and toke if it N. 
gyder, „ and do to the thrid- 


r rEnyns, Perhaps thin, from the old use, to run. Vide hg. 
I ſtyne it. Cloſe it. V. Gloſſ. | 

= Payn ragon. e 

Dropa. Drop. 

hong. Hing, or hang, 


[383] 


pes gyngen and gere ait tegyd til lit bi- 
_ Lynne do thik and caſt it on à wete table. leſh it 


she da 4 
- , 30 Deer — - 4 _ W - - 
- - 


U 
— [2 


Lete Lardes *. 0 III. vIII. 


Take ꝑſel and grynde with a Cowe mylk, medle it 
with ayreñ and lard ydyced take mylke aft y phaſt 


py done and myng « dwith. and make pof dyũſe co- 8 

ours. 11 I volt b have zelow, do . Aafron- and no 7 
nel. If þ wolt have it white: nonp pſcl ne ſafrañ 
but do pto amydonñ. If þ wilt have Fade do pto ſan-' | 


:dces. If bou wilt have ,pownas * do pro turneſole 7. 


17 þ wilt hate blak do po blode yiode: and fryed. and 


ſet on the fyr 1 as many veſſels : as s þ haſt colours 3 


. 
FE 5 


" > thriddendele. Third par, perhaps of brede, i. e. of bread, 
3 fic. : ; a wet. . 

Let l CS % e N ed in ETA 

See Let Coll. VI-p.'5< Lei is the Fr. Lal, milk. V. No 81. 

or Brit. Llab. Hence, perhaps, Leibe (pris and Herbe Rabe. 

Lel. Coll. IV. p. 227. 1 it is Lecle. 

* ©to done, f. e. done. | 

_ '® myng. mix. 

„ pownas., Qu 


7 turneſole. 63 ho Northumb. 


| Book, p. 3. 19. I ſappoſe it to be Turmeric. V. Brooke's Nat. 
Hiſt. of Vegetables, p. 9. where it is uſed both in victuals and for 


mal dn ped ace. . 


E 

and ſeep i it wel and lay piſe colours i a cloth firſt o 
and fithen anoþ upon him. and fithen the pridde and 
the ferthe. and þfle it harde til it be all out clene. 
And whan it is al colde, leſh it thynne, put it i 4 
panne and fry it wel. and de it forth. 
„ -, Furmente with Porpays*. _ X. 

Take ad blanched. bray hem and drawe hem 
vp with faire wat, make furmente as before * and caſt 
Þ furmente pto. 1 meſſe it with "I 

: Perrey of Pefon *. III. x. 
Take peſoñ and ſeeþ hem faſt and cove hem til pes 
derſt. penne take up hem and cole hem thurgh a 
cloth. take oynons and mynce he and ſeeb hem in the 
fame ſewe and oile pwith, caſt pto ſugur, ſalt and 
are. and eh. hem wel paft | and sũe hem forth. 


Peſon of Almayne ©. 11f. xl. 


Take white peſoñ, waiſshe hem ſeeþ hem a grete 
while. take hem and cole hem thurgh a cloth, waiſshe 


FOLDER, 2 Contents, and ſo No 1 16. — 
as before. This is the firſt mention of it. 

d Perrey of Pesdn, i. e. Peas. Perrey ſeems to mean pulp ; 
vide No 73. Mr. Ozell in Rabel: IV. c. 60. renders Puree & 
Pois by Peas ſoup. 

< Almayne. * ; called Almopy No . | 


ler Heber tin nts he pe ety hog : 
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bem i elde wa til the hulles go of, caſt dem in 3 
Pot and colic þ no breth *go out. and boile hem right 
vel. and caſt pinne gode mylke of almand and a prye | 


of fl of Rys wip powdd ang ffn and fil. 


5 4. 1 
Chyct 8. III. XũII. 


Take chich and wry hem f aſhes all nyzt, op lay 


hem in hoot aymers ?, at morrowe *®, waiſshe herfi in 


clene wat and do hem oũe the fire with clene wat. 


| ſeeþhe up and do þto oyle, garlec, hole ſafroñ. powdo 


fort and ſalt, ſeep it and meſſe it forth. 


XX. 


Frenche i 11II. XIII. 
Take and geb white peſon and take oute þ perrey * 


eee ad 


perrey pulle oynons e ſeep he hole wel 1 wat & do he 
to þ Pertey w oile & falt, cold it w ſafroñ * meſſe it 


and caſt Jon ponde douce. | 


4 breth, Breath, * ſteam. NM. Ed. No 2. 
© Chyches. Viciæ, veiches. In Fr. Chicles. 


- © wry hem. Dry hem, or cover hem. Chaucer, v. wfey. 


s Aymers. Embers; of which ic is eridendly a corruption. 
Þ 2t motrowe. Next Morning. | 
1 Frenche. Contents have it more fully, Edo Oates V. ad 


N®6. 


x Perrey. Pulp. V. ad Ne 50. | 
= - 5 Makke, 
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Makke . Lt. XIII. 

Take drawen benes and ſeep hẽ wel. take be up of 
the wat and caſt he in a mort grynde hem al to douſt 
til bei be vhite as eny mylk, chawf® a litell rede 
wyne, cal pamong in þ gryndyng, do pro falr, leſhe 
it 1 diſsh. þanne take Oynons and mynce hem ſmale 
and ſeeþ hem 1 i oile til bey be al broñ . and Loriſsh 
| the diſh pwith. and sũe it forth. 


Aquapatys % II. XV. 


Pill garlec and caſt it in a pot with wet and ole. 


and ſeeb it, do pro ſafron, ſalt, and powdo fort and 
dreſſe it forth hool. 


s 2 
Salat. | 111. XV. 


Take Pelz ſawge, garlec, chibol, oynoñs, leck, | 
borage, mynt, porrect?, fenel and ton treſſis , rew, 
roſemarye, purſlarye *, laue and waiſche hem clene, 


1 Makke. notum. 
m Chawf. Warm. 
2 bron. Brown. | pt 
o Aquapatys. Aquapates, Contents. Perhaps named from the 

water uſed in it. | | | 
r Porrectes, Fr. Porrette. | 

5 Ton treſſis. Creſſes. V. Gloſſ. 

* Purflarye. Paurſlain. 

| F DK 
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pike hem, pluk he ſmall wip pyn bonde and myng 


| hem wel with rawe oile. x on vyncg and falt, and 
de it forth, 
| 1 Soppes. III. XVII. 

Take blades of Fenkel. ſhrede hem not to ſmale, 
do hem to ſeep in wat and oile and 3 
pwith. do pto ſafroñ and ſalt and powdo. douce. sũe 
it forth. take brede ytoſted and lay the ſewe ono- 
3 III. XVIII. 


I os compre and ficþ ie wat: take it up 
and grynde it wel in a mort. temp it up w ayren 
 fafron and ſalt and do it ou the fire and lat it not 
boile. caſt above pod douce and se it forth. 

Appulmoy . It. xix. 

Take rn and feeþ hem in wal, drawe * 
thurgh 2 ſtynb. take almande mylke e hony and flo 
of Rys, ſafron and powdo ore and falt. and ſeep it 
rags... 

Vn. chire. * Clar. Qu. 
© water 3 T. iz <vater, as in Ne 79. 
* Appulmoy. Appulns. MI. Ed. Ne 17. de te 


employed. V. Ne 149. 
7 ftondyng, thick. 


Slete 
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Slete * Soppes. 1111. 
| Take white of Lek and flyt hem, and do hem to 
ſeep i wyne, oile and falt, roſt brede and lay in 
| dyſsh and the ſewe above and sũe it forth. 

Letelorye 2. 11. 

Take Ayren and wryng hem thurgh a no and 
do pro cowe mylke with but? and ſafroñ and falt and 
ſeep it wel. leſhe it. and loke pat it be ſtondyng. and 
sũe it forth. 


"IE. Dorry'. "2 -—_ 
Take Almand brayed, drawe hem up with wyne. 
boile it, caſt puppon ſafroñ and ſalt, rake brede itoſted 
in wyne. lay pof a leyne© ad anop of þ eue and | 
alle togydre. floriſh it with fog powdo gyng and e 


. forth. 
| AX. 


dae. 1111. 111. 


Take half 78 and half raiſons pike hem and waifshe 
hem in wal Kalde hem in re. bray hem in a mort, 


2 Slete. flirt, | | 
2 Letelorye. The latter pars of the compound is unknown, the 
firſt is Fr. Lait, milk. Vide Ne 68. 
So pes Dorry. Sops endorſed. V. Derry in O 
A leyne. a layer. 
Aue. 44 = wenn. fre inns 
Rajy, Mſ. Ed. Ne 49. Rapee, ibid. II. 28. 
h — Fs: and 


[ 4 ] 
and drawe hem thurgh a ftrayn. caſt hem in a pot 
and pwiþ powd® of pep and oop good powdos. alay 


it up with flo of Rys. and colo it with ſandres. ſalt 


it. E meſſe it forth. 

Sawſe Sarzyne ©. III. 11. 
Take 3 and make hem clene. take Almind 
blanched. Wye hem 1 oile and bray hem in a mort 
2 hepp. drawe it * with rede wyne, and do pin 
ſug ynowhy ary Powdo fort. * it be ſtondyng, and 
alay it with fld of Rys. and cold it with alkenet and 
meſſe it forth. and floriſh it with Pome garnet. If þ 
wilt in fleſshe day: ſeeþ Capons and take the brawn 
nnd teſe hem ſmal and do pro. and make the lico * of 
þis broth. | | 

Creme of Almänd. 8 Ir v. 
bb 
hem up thykke, ſet hem oũe the fyre & boile hem. 
ſer hem adoũ and ſpryng s hem with Vyneg, caſt hem 
abrode uppon a cloth and caſt uppon hem ſug, whan 
It is colde gadre it togydre and lefhe it in dyſsh. £ 


| Sawſe Sarzyne. Save. Contents. Seracez, we preſume, from 
the nation or people. There is a Recipe in Mf. Ed. Ne 54 for a 
| 1 ä 
co. liquor. © ſpryng. fprinkle. 


Grewel 
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Grewel * — _ 


Take Almänd blinched. pray he w oot meel b. and 
draw bs up with wat. at re habeas 


Cawdel of Almind mylk. — VII. 


Take Almand blatiched and drawe hem up with 


_ wyne, do pto powdo of gyng and ſug and cold it 


with Safron. boile it and sũe it forth. 


Jowt of Almãnd Mylke. 1111. VII. 
Take erbes, boile hem, hewe hem and grynde hem 
_ ſmale. and drawe hem up with wat. ſet hem on the 


ire and ſeeh the rowt with the mylke. and caſt pon 
ſug E ſalt. & sũe it . 


Fygey x III. I 


Take Almãnd blanched, 3 ban and drawe 


bem up with wal and wyne : quart 778 hole raiſons. 


caſt pro powdo gyng and hony clarified. ſeeb it wel g 
falt it, and sũe forth. 


* oot meel. oat- meal. 

i Jowtes. V. ad No 60. | 

* Fygey. So named from the figs therein uſed. A different 
Recipe, Mf. Ed. No 3, has no figs. 
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XX. 


Pochee l. . x. 


| Take Ayreñ and breke hem ;5 fealdynp hoot wat. 
wn whan þei bene ſode ynowh. take hẽ up and take 


zolkes of ayren and rawe wylke and ſwyng hem to- 
gydre, and do pto powdo gyng ſafroñ and ſalt, ſet it 
ove the fire, and lat it not boile, and take ayreñ iſode 


t caſt þ ſew onoward. E sũe it forth. 


XX. 
| Brewet of Fg 1111. XI. 


Take ayren, wat -and butt, and ſeeþ hem yfere 


with _— and gobett of cheſe. wryng ayren thurgh 


a ſtrayno. whan the wat hath foden awhile:” take bene 


the ayren and ſwyng he with vious. and caſt pro. ſet 
it ode the we. and lat it not boile. and sũe it torr. 
| Macrows ». 111. xfI. 
Take and make a thynne foyle of dowh. and kerve 
it on peces, and caſt hem on boillyng wat & ſeep it 
vele. take cheſe and grate it and butt caſt bynethen 
and above as _ and SUC forth. ” 


2 Pochee. Poached eggs. Very different from the preſent way 

= Macrows. Maccherone, according to the Recipe in Auieri, cor- 
reſponds nearly enough with our proceſs ; fo that this title ſeems to 
20% os ba eee es 


4 | I Toſtee. 


0 

Toſtee ®. III. X. 
Take wyne and hony and fond nn! and 5 
it clene. and ſeeþ it long, do pro po of gyng. peꝑ 
and alt, toſt brede and lay the ſew pto. kerue pecys 

of gyng and flo it pwith and meſſe it forth. 

Cond P, 11. XIII I. 
Take the Powche 4 and the Lyub* of haddok, cod- 
lyng and hake and of 00þ fiſshe, ꝑboile hẽ, take hẽ 
and ee hem ſmall, take of the ſelf broth and . 
2 layo of brede of galyntyne with gode powdas and 


falr, caſt þat fyſshe pinne and bolle 1 it. ę do þto amy- 
don. 4 colo i it grene. 


Erbowle k. | — XV. 


| Take bolas and ſcald hem with wyne and drawe 
[ hem with va ys do hem in a pot, clarify hony and 
do pro with powdò fort. and flo of Rys. Salt it . 
floriſh it w whyte aneys. & Sue it forth. 


» Toſtee. So called from the toaſted bend. N 
* fond it. mix it. r Gyngawdry, Qu, 
: Powche. - Crop or ſtomach. | 
„ Lyud. Liver, V. No 137. 
Hake. © Afellus alter, five Merlucius, Aldrov.” So Mr. Ray. 
See Pennant, NI. p. 156. 
t Erbowle. Perhaps from the Belas, or Bullace employed. 
with, i. e. 8 or thorough. 
Reſmolle. 
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Reſmolle *. III. XVI. ; 
Take Almänd blanched and Fa hem up with 


wat s yes it with flo of Rys and do pto powdo of 
gyng ſug and falt, and loke it be not ſtondyng , 7 
meſſe it and ve it forth. | 
| Voyande Cypre*. 11I. XVII. 
Take oot mele and pike out the flon and grynde 
hem ſmale, and drawe hem thurgh a yrs. take mede 
oþ wyhe ifonded in ſug and do piſe pinne. do pto 


powdo and ſalt, and alay it with flo of Rys and do 


pat it be ſtondyng. if thou wilt on fleſh day: take 


benn and pork yſode & grynde hem {male and do þto. 
| - © meſſe it forth. 


XX. 


Vyande Cypre of Samon*. 1111. XIII. 


Take Almand and bray how unblanched. take cal- 


* Reſmolle. From the Rice there wad; for MC. Ed. II. No 5. 


bas Kyſmoxle, where moy/c ſeems to be Fr. molle, as written alſo in tke 
Roll. Rice molens potage. Lel. Coll. VI. p. 26. 

Not ſtondyng. — diluted. V. Noe 98. Not to * ſtond- 
Ing, 1212 * 

= Cypre. Cre, 8 here and Ne 98. 

2 S400. —— | | 


war 


bo 4 a * * N 
a Wt. 

=", 4a a a; 
ab © : 


: + > 175 it 0 flo of Rys, do pro powdo fort, ſug & falt 
6 cold it w alkenet t loke 0 hit be not ſtondyng and 
$ meſſe it forth. 


F&@ 1 


War“ Samõn and ſeep it in lewe wat © draw up ys 


almand with the broth. pyke out the bon our of the 
fyſsh clene E grounds i it ſmall t calt by mylk e l togyd 


25 Ryal. nt. XIX. 


Take wyne greke, oþ rynyſshe wyne and hony 


clarified pwith. take a of rys powdd of Gyng oþ of 


pey t canel. oþ flo of canel. powdb of clow. ſafroii. 


| tug cypre. mylberyes, oþ ſandr. t medle alle þiſe to- 


gid. boile | it and alt 1 it. and loke pad it be 2 


Compoſt 4. a © 
Take rote of ꝑſel. paſternak of raſers *. . ſcrape hem 


| and waiſthe he clene. take rap t caboch * and 


b calwar. Salwar, No FRE R. Holme ſays, © Catver is a term 
% uſed to a Flounder when to be boiled in oil, vinegar, and ſpices 
<« 2nd to be kept in it.” But in Lancaſhire Salmon newly taken 
and immediately dreſſed i is called Calver Salmon: and in Littleton 
Salar is a young ſalmon. 

© lewe water. warm. V. Gloſſ. 


Compoſt. A compoſition to be always ready at hand. _— 


III. p. 78. Lel. Coll. VI. p. 5. 


1 of raſens. Qu. 
G icorne. 
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 icorne*. take an erthen pane. w clene wat & ſet it on 

the bre. caſt all file inne. whan bey buth boiled caſt 

4 pro peer E pboile bem wel. take piſe thyng up t᷑ lat 
it kele on a fair cloth, do =, fait whan it is colde in 

a veſſel take vineg 7 powdo # 1 t do pro. 7 lat 


alle Fiſe thing le pin al nyzt op a! day, take wyne 


greke and hony clarified togid nenn, muſtard e 


- 8 2 corance al hool. , grynde powdo of canel 


powdo douce E aneys hole, & fenell ſeed. take alle 


piſe thyng c call togyd I a oi of ele: and take pof 


1 


N Sele cof Fyäb. 48 
Take Teuck, pykes “ , eelys, turbut and plays i, 


Ges and icorne, The firſt 1clates to the Rapes, the POR F 
to the Cabockes, and mæans carved or cut in picces. 

Gee. Jeliy. Gel, Contents here and in the next Recipe. 
Gey, NM. Ed. Ne 5 83 * which preients us with much the ſame pre- 
ſcription. q | | | 

It is commonix thought this fiſt was not extant in England au 


the reiga of H. VIII.; but fee No 107. 109. 114 So Lucys, or 


Tenchis, Mi. Ed. II 1. 3. Pygus or Teachis, II. 2. Pikys, 33 
© Chaucer, v. Luce; and Let. Coll. IV. p. 226. VI. p. 1. 5. Lace 
alt. Ibid. p. 6. Mr. Topham's MY. written about 1259, mentions 


Lupos aquaticos froe Laceos amor gſt the fiſh which the fiſhmonger 


was ta hare in his ſhop. They were the arms of the Lucy family 
ſo early as Edw. I. See alſo Pennant's Zool. III. p. 280, 410. 
3 Plays. Plaiſe, the fiſh. 


kerue he to pecys. ſcalde he : wake he clene. * | 


a wes wen 


E 

he wa cloth do he i a pine do pro half vyneg t half 
wyne ? ſeeh it wel. & take the Fyſshe and pike it 
clene, cole the an thurgh a cloth ito an erthen 
pane. do pro pow dd of pep and ſafron ynowb. lat it 
fſeeþ and ſkym it wel whan it is yſode:” dof ł y grees 
clene, cowche fiſshe on chargeos t cole the ſewe tho- 
ro a cloth onoward x sũe it forth. 


Gele of Fleſh. c. 11. 


Take bay feet E ſnowt and the eerys l. capons. 
coõnyng calu fete. t waiſche he _ t do he to ſeeþ 
in the priddel ® of wyne E vyneg and wal and make 
forth as bifore. | 


| Chyſanne . _ c. 111. 


Take Roches, hole Tench and 3 t ſmyte hem 
to gobett. fry he 1 oyle 2 almind. fry he & caſt 
pro raiſons rome make Iyo of crust * brede of rede 
wyne F 2 vyneg þ bridde part pw fyg drawen do 
pto powdo fort and ſalt. boile it. lay the Fiſshe 1 an 
erthen panne caſt the ſewe pro. ſeeþ oynons ymynced 
t caſt pine. NN bit and ete it colde. 


* Dof, i. e. do of, 
I Eerys. Ears. 

= Thriddel, V. ad Ne 67. 

» Chyſanne. Qu. 


G 2 | Congur 


„ 


Congur in Sawſe. c. 1111. 
Take the Cong and ſcald by. and ſmyte by in 
pecys E ſeep hym. take ꝑſel. mynt. pelet. roſmarye. & 
2 litul ſawze. brede and ſalt, powdo fort and a litel 
garlec, clow 2 . take and grynd it wel, drawe it 
up with vyneß purgh a cloth. caſt the fyſsh i a veſſel 
| and do. þ ſewe onoward & sũe it forth. 


_ Rygh*® in Sawſe. | c. v. 


Take Ryghzes and make hem clene and do hẽ to 
ſeep. pyke he clene and frye hem ĩ oile. take Almãnd 
and grynde he ĩ wat or wyne, do pro almand blanched 
hole fryed i vile. t corance ſeeh the lyo grynde it 
ſale e do pto garlec ygronde & litel falt @ vions 
powdo fort & ſafron & boile it Ffere, lay the Fyſshe 
in a veſſel and caſt the ſewe pro. and meſſe it forth 
colde. 


| Makerel in Sawſe. C. vi. 
Take Makerels and ſmyte hem on Peeys. caſt hem 


on wat and Lions. ſeeþ hem with mynt and wiþ o0þ 
erbes, colo it grene or zelow, and meſſe it forth. 


© Congur. 8 Saturr, 9 
N 205, 106. 


„WER. A Fiſh, and probably the Ref. 


Pykes 


ta] 
Pykes in braſey 4. e. vn. 


Take Pykes and undo hem on 5 womb* and waiſshe 
hem clene and lay hem cn © root las: penne take 
gode wyne and powdo gyng n ſug good wone © E ſalt, 
and boile it i an erthen panne & meſſe forth þ Pike 1 
lay the ſewe onoward. 


| Porpeys in broth. e. vin. 
Make as þou 1 Noumbles of Fleſh with oynoñs. | 


Take Eelys 90 hilde * hem and kerue hem to 
pecys and do hem to ſeep in wat and wyne fo pat it 
de a litel ou ſtepid 7. do pro ſawge and ooþ erbis w 
few oynons ymynced, whan the Eelis buth ſoden 
o do hem in a veſſel, take a pyke and kerue 1 it 1 
gobett and ſeeb hym in the ſame broth do pro powdo 


gyng galyngale cane! and pep, falt it and caſt the 
Lin you meſſe it forth. 


*Braſey, Qu. 

- Wombs. bellies. 

5 rooſt Irene. a roaſting iron. 

t good wone. a good deal. V. Gloff. 

* Balloc. Ballot, Contents. 

* hilde. ſxin. 

Y on ſtepid. ſteeped therein. V. N 110. 
5 i. e. a few. 


3 


[4] 


| Eles _ Brewer. \ . 
Tae Crus: of brede and yen and make a lyo, 


do pto- oynons ymynced, powdd. ewe E 2 lite] war 
and wyne. loke þat it be ftepid, do pto ſalt, kerue 


pin Eelis  feeþ be Ro sũe hem forth. 


Cadel of Samön. | .I. 


Take the gutt of Samon and make hew clene. pboile 
hem a lytell. take hem up and dyce hem. flyt the 
white of Lekes and kerue hem ſmale. cole the broth 


and do the lek pinne w oile an lat it boile 0 10 
yfere de the Samoñ icorne pin, make a 170 of _ 
Aluad mylke t of brede caſt pro ſpices, fafron 
and falt, ſeeh it wel. and loke bat it be not ſtondyng. 


Plays in Cy ce. c. XII. 


Take Plays and ſmyte hem ® to pecys and fry hem in 


oyle. drawe a 17e of brede & gode broth & vyneg. 
and do pro powdo gyng. canel. peꝑ and ſalt and 
loke hb it be not ſtondyng. 8 5 


For to make mae enn 


Take clene pork and boile it tendre. þenne hewe 
it ſmall and bray it ſmal in a mort. take fre and boile 


* togyd yfere. One of theſe ſhould be firuck out. 
> Vide No 104. * 


hem 


it, 


„ 


hem rendre in ſmale ale. and bray hem and tendre | 
cheſe pvith. pence. waiſthe hem 1 wat L þene 17 © hem 

alle rogid w Ayreñ, þenne take pod of peꝑ. or els 
pow dd marchãnt g Aren, and a — of ſafroñ and 
ſalt. þene take blank ſug. eyren E fl t make a paſt. 
wa roller, hene make pof ſmale pelett 4. fry he brou 
1 clene grece & ſer hem aſyde. penne make of 5 ooß | 
deel © of p paſt long coffyns * , do þ comade 8 pin. and 
cloſe he faire with a colird a, , pynche he ſmale about. 
pane kyt aboue foure oþ ſex Wayes, banne take euy* 
of 5 kuttyng up, E þene cold it w zolkes of Ayrea, 

and plant hem thick, ito the flaumpeyns above Þ » 
Kutteſt he t ſet hẽ an ovene and lat hem bake eſelich x. 
and panne sũe hem forth. 


4 
For to make Noumbl in Lent. .C. XII II. 


| Take the blode of pykes oþ of cong and nyme the 
panel of pykes. of cong and of grete code Uns“ Y 


. . mix. 

4 Pelettes. Pelvrys, Mr. Ed. Ns 16. Balls, —_ from Fr. pelote. 

© deel. deal, i. e. part, half. 
 f Coffyns. Pies without lids, 

comade. Qu. | 

cou. coverture, a lid. Tt eũy. _ | 

x efelich, eaftly, gently. | 

| nyme. take. Perpetually uſed in ME, Ed. from Sax. mman. 

= code lyng. If a Ccdling be a ſmall cad, as we now underſtand 
it, great codling ſeems a contradiction in terms. 


4 55 | baile 


7 56- Þ 


boile he tendre t mynce he ſmale 2 do he i pat blode. = 
take crust of white brede E ſtyne i it thurgh a cloth. 
penne take oynons 1 and mynced. take pep and 
N e ve ö oþ ales t do þto $ Sũe 


For to make Chawdon » for Lent. c. xv. 
Take blode of gurnard and cong t þ panch of gur- 
: rard and boile he tendre E mynce he ſmale, and make 
2 tyre of white Crust and oynons ymynced, bray it i 


4 mort E Et boile it togyd til ĩt be ſtondyng. þenne | 


take Wyyeg ob ayſell t fafron E put it pto and sũe it 
n | 


F urmente with Forpeys. c. XVI. 


ee 


Take © whete and bete it ſmall i in A mort and 


flanne out clene the douit, þenne waiſthe it clene and 


boile- it tyl it be rendre and Wü. þanne take the 
ſecunde mylk of Almand * do pro. boile he rogid til 
it be ſtondyng, and take 5 firſt mylke & alye it up 


wip a peñe l. take up the porpays out of the Fur- 


mente & leſhe hem i a diſhe with hoot wat. & do fafron 


* Ayfell. Eifel, vinegar. Litlcton. 
* Chawdon. V. Glol, 
» Penne. Feather, or pin. Ml. Ed. 28. 


to 


&1 


to Þ ſurmente. and if the porpays be ſalt. ſep it by 
by ſelf, and. aũe it forth. 


F ylett in galyntyne. oC XVITe 

'Take Pork, and toſt 1 it ty] the blode be tryed out g 

þ broth 4. take erust of brede and bray hem 1 a mort, A 
drawe be thurgh a cloth with þ broth, þenne take oy- 
nos i leſhe hem on brede & do to the broth. panne take 
pork, and leſhe it clene with a dreſſyng knyf and caſt 
ir into p por broth, @ lat i it boile til it be more tendre. 

| þanne take pat lyo. pro. þane take a porcio of pep 
and ſadr f ao pro. panne take pſel @ ylope t mynce 
it ſmale & do pro. þane take rede wyne 05 white grece | 
E ray ſons E do pro. . E lat it boile a lytel. 


Veel in die „ .C. xviII. 


Take fayr Veel and kyt i it in ſmale pecys and boile 
it tendre i fyne broth op in wat. þanne take white 
brede ob waſtel *, and drawe pof a White . . lyo 
wiþ fyne broth, and do ” lyo to the Veel, g do fafron 
NO, pane take pſel & bray it I a mort g the Juys*® 
| of do pro, and pãne is pis balf zelow t half grene. 


9 the EY Suppoſed t to be prepared beiorchand. 
Buknade. V. Ne 17. 
Waſtel. V. Gloſſ. 


t Juys. Juice. 


* «rr ons ey "ew . * guns wy o 
. 


EL Ji 
bane. take a porcion of wyne t powdb marcbant L do 


pro and lat it boile wele, and do =D a litel of * nuch. 
E Sue forth. 


— 


0 r 
Take Sooles and hylde hem, ſeeþ hem in wat, 


ſmyte hẽ on pecys and take away he fynnes. take 


oynons iboiled E grynde the fynn pay and . 


dtawe it up with the ſelf broth; do pro powdo fort, 
ſafroñ  hony clarified with ſalt, ſeep it alle yfere. 
broile the ſooles & *. it 1 dyſeh 4 * the ſewe 

: above. * gue Wehl. n 


=” * 52 - 
— 


Tench i in Cynee. | | vi. ; 

Take 1 and ſmyte hem to pecys, fry hem, 
- 

drawe a lyo of Rayſons ares i with Ong: and wat, 


do pro bool raiſons & Pond of gyng of clowes of 


canel of pep do the Tench þ þto E ſeeþ he w ſug cypre : 
| E falt. = meſſe forth. | 


- * litel of vyneg- We cy, — omitting of: 80 164, 


a Ixtull of lard. 
* Cynece. Gag, Contents, both here and Ne 120. 123. See 
n Ne 25. e | 


ä Oyſters 


>| 
fo 


IRS 


E & 3 


XX | 
V. 1. 


Oyſters 3 in Gravey. 
Schyl Jy Oyſters and ſeeþ hem in wyne EET in hare * 
own broth. cole the broth thurgh a cloth. take al- 
mand blafiched, grynde hẽ ns drawe he up wich 
the ſelf broth. F alye it wi flo of Rys. and do the 
oyſters pinne, caſt in powdd of gyng, ſug, macys. 
ſeep it not to ſtondyng and sũe forth. 
___ Muſkels* in brewet. Fi. iu. 
* hs muſkels, pyke hem, ſeep ben, with the owne 
broth, make a lyo of crust * vyneg do in oynons 
mynced. r caſt the muskels pto t ſeeþ it. & do pro 


pod w a Iytel ſalt & ſafron the ſamewiſe make of 


oy ſters. 


Oyſters in Cynee. 5 VI. 18. 
8 5 ake Oyſters pboile hem i her owne broth, make 
a yo of crus of brede & drawe it up wip the broth 


and vyneg n oynoñs & do pro with eres. + caſt 


the oy ters pinne. boile it. * do pro powdo fort & 
ſalt. & meſſe it forth. 


18 Schyl ſhell, take of the ſhells, 


2 hare. their. Ber. Ne 123. Chaucer. | 
2 Muſkles. muſtels below, and the Contents. Mules. 
|  cruſtes, i 1. e. of bread. 


Hz 985 Cawdel 


E } 


 Candel of Muſkels. va. 1111. 


Take and ſeeh muſkels, pyke hem clene, and waiſshe 


| bem clene i 1 wyne. take - 50 t bray he. take sõme 
of the muſkels and grynde be. t ſome hewe ſmale, 
drawe the muſkels ygrond w the ſelf broth. wryng 
the almãnd with faire wat. do alle ** togid. do pro 
vious and vyneg. take whyte of lek r ꝑboile he 
wel. wryng oute the wat and hewe he ſmale. caſt 
oile pro W oynons ꝑboiled & mynced ſmale do pro 
powdo fort, ſafroñ and falr. 2 Iytel ſeep it not to to © 
8 * meſſe it forth. | 


Mortrews of Fyfsh. : Viv. 


© ke codlyng, haddok, oþ hake and lynos with 


the rawnes © and ſeep it wel in wat. Pre, out þ | 


bones, grynde ſmale the Fyſshe, drawe a lyo of al- 
mand * brede w the ſelf broth. and do >. F yſshe 
gronden pto. and ſeep it and do pro powdo fort, ſaf- 
re and ſalt, and make it ſtondyng. 


Laumpreys in galyntyne. VI. vr. 


Take Laumpreys and fle © hem with vyneg oß with 
white wyne & ſalt, ſcalde he 1 wat. — hem a litel ; 


©10.to, i. e. too too. vide Ne 1. 
„„ fe. ſlay, kill 


al Wa e e AWW 4. > o& A ay - 


9 ad pw} ty 


— 


„„ 
at þ navel. . CES . & reſt a litel at the navel. take 


out the gutt at the ende. kepe wele the blode. put 
the Lauwprey on a ſpyt. rooſt hy & W. wel the 


grece. grynde raylons of coranTe. hy uÞ fw v e. 


wyne. and crust of brede, do pro powdd. of eng. of 
galyngale s. fg of canel. powdo of clow. and do ro 


raiſons of corance hoole. w þ blode & 5 grece. ſeeþ 


it & falt it, boile it not to ſtondyng, take up the 
Laumprey do by in a charged >, C lay þ ſewe ono» 
ward, t sde hy forth. 


| 5 —_— 
Laumprons in galyntyne. VI. vII. 
Take Lamprons and ſcalde he. ſeeþ hem, meng 
powd® galyngale and ws of the broth _ E 


boile it & do pro powdo of gyng 7 ſalt. take the 
Laumpröns t boile hẽ g lay he 1 bb. > lay the ſewe 


above. t sũe s. 
Loſeyns in Fyſsh Day, VI. vII I. 
Take Almand unblatiched and waiſthe he clene, 


drawe he up with wat. ſeeþ þ mylke & alye it up w 


Ffhy up. A word ſeems omitted; drawe or ge. 
8 of galyngace, i. e. powder, V. Ns 101. 
> Chargeo'. charger or diſh. V. Ne 125. 
Loſeyns. Lo/pus, Contents. | 

„ loſeyns. 


[ 62 


loſeyns. caſt po fafrod. ſug. c ſalt E meſſe it forth with | 


_ eolyandre i confyt aſs & sũe ie forth. 


Sow? of 83 | VI. Ix. 
Take powdo of galyngale with ſug and falt and 


boile it yfere. take brede ytoſted. and ad the ſewe 


onoward. and siic it forth. 


XX, 


Sobre Sawſe. VI, x. 
Take Rayſons, grynde hem with crust of wrote, and 
drawe it up with wyne. do þto gode powdds and falt. 
and ſeep i it. fry roch, loch, ſool, oß we, gode FW, 
caſt þ eve _ 2 sue it forth. 


Cold Brewet. 7 VI. 11. 


Take crome of almand. oy it ina wot and whan 
it is Gryes do 1 * in a veſſel, do pro ſalt, ſug, and white 
powdõ of gyng and Juys of Fenel and wyne. and 
lat it wel ſtonde. lay full & meſſe & dreſſe it forth. 
Peer ® in confyt. | vi. XII, 
Take peer and pare he clene. take gode rede wyne 
© mulberes® oþ ſandr and ſeeb 5 peer pin t whan pei 


1 Contents has iz, recie. Sage means 
Sops. 1 crowe. crumb, pulp. = Peer. penn 
* mulzeres. mulberries, for colouring, 
| buth 


71. Dn == 


114 1 
buth ylode, take he up, make hy ſyryp of ve greke. 
oþ page. w blanche | powd” oþ white ſus and powdo 


| gyrg e do the per pin. ep" YE OY 


forth. 


| Wen Fykhe. vr. XII. 


Take Loch oß Tench oß Solys ſmyte hem on pecys 
fry he in oyle. take half wyne half vyneg and ſug t 
make a firyp. do pro 2 icorue * raĩſoñs — 
and- grete rayſons, do pro hole ſpices. gode powdds 


and ſalt. meſſe þ fyſsh e lay p . abone and me 
| forth. | 


Colde Brewet. V1, XI11T. 


Take Almaid and grynde 17 take the tweydel 
of wyoe op the priddell of vyneg. drawe up the Al- 
mad pw. take anys ſug 4 branch of fenel grene a 
fewe. * drawe * up togyd w þ mylke take poudo 
of canell. of gyng. clow. E maces hoole. rake kydde 
op chikens op fleſsh. E choppe hem ſmall and ſeep 


hem. take all þis fleſsh whan i it is ſodeñ g lay it ĩ a 


© Vernage. Vernaccia, a fort of Ella white wine v. Cad. 
» Egurdouce. Vide Gloſſ. 


$ icorue, icorven. cut. V. Gioſſ. 
Tweydel. Two parts. 


[ 64 J 
clene veſſel q baile i owe g caſt t fenne caſt 
REES Los at." 7 969 | 


| | | Terorat 5 for Veel and d Venyſo. vr. xv. 
Take N F fry i it in greee: drawe | ir ap with broth 
and vyhep; take pto powd? of pep # ſalt and uk it 


„ 138 BY -boile it and meſſe it forth. 


- S& g OY 


py = * 


Saule * blanche for Capoiis) ITY VI. XVI. 


Take n blaiiched and gryod bem al to doult. | 
temp it up with Vions and ponas of Syngyn and 
meſſe it forth. | 


FO Gb 


Sawſe Noyre for Capotis 1 vi. xvII. 

Take the id of Capons and rooſt it wel. take 

J anyſe and greynes de Parys 2. gyng. canel. Ea ul 
caſt of brede and gade it finale. and grynde it up 


w-vions. and with grece of 9 — boyle 1 it and de 
8 forth. | 


2 i. e. be forth. | L | . 
| Pexorat. 140000 Fg from watts which ee | 
_ compoſed. 

* Sawſe. ; in eg As Ne 137. 

= de Parys. Of Paradiſe. V. Pref. 


* 


8 Galyntyne. 


[69 J 


XX. 


Galyntyne v. VI. XVIII. 


Take crust of Brede and grynde hem ſmale, do 
pro powdd of galyngale, « of canel, of gyngyn and falt 
it, tape it with vyneg and drawe it up purgh a 
ſtraynd F meſſe it forth. 

Gyngen . VI. xIx. 

Take payndemayn and pare it clene and funde it 
in V ines, erynde it and temp it wih Vyneg, nd with 
powdo 5 gyng and ſalt, drawe it thurgh a ſt) 10 and 
sũe forth. 


Verde“ Sa wſe. Vit. 
Take OY mynt. garlek. a | litul Spell * and | fawge, 
2 
2 litul canel. gyng. pip. wyne. brede. vyneg # falt 
grynde it ſmal w ſafroñ & meſſe it forth. 


XX. 


Ban Noyre for Malard. | | VI. I. 


Take hrede and blode iboiled. and ade it and 
drawe it thurgh a cloth w Vyneg, do pto powdd of 


7 Galyntyne. Galentyne, Contents. 

4 . 4] 5 From the powder of Ginger therein uſed. 
| © Verde, It has the ſound of Greez-/auce, but as there is no 
Sorel in it, it is ſo named from the other herbs. 

a litul Spell. Wild thyme. 


— 
1 8708 


L 64 J 
gyng ad of pep. # þ grece of the Maulard. ſalt it. 
bolle i it wel and sũe it forth. 3 


k > 4 
Cawdel for 5 vII. II. 


Take garlec and Fade it ſmale. Safroñ and fl p- 
wich & ſalt. and temꝑ it up with Cowe Mylke. and 
ſee h it wel and sũe it forth. 


| | _ SE :::! - ON 
Chawdon © for Swann 0 x 55 lb 


Take þ * and þ offall * of the Swann x do it to 


| ſeeþ ĩ gode broth. take it up. take out þ bonys. take 


E hewe the flcſsh ſmale. make a Lyo of crust of brede 
2 of - blode of p Swan yſoden. E do pro pode of 
clow t of pip & of wyne F ſalt, L ſeeþ ! it E caſt þ flesh 
pro ihewed. and meſſe it forth w 8 Swan. 


 Sawſe 8 VI. 1111. | 


Take Rayſons of Corace. E kyrnels of notys. & 


enn of brede t powdo of gyng clow As of canel. by : 


it "oo togyd and do it to. ſalt 80 ws. it 122 with 
vyneg. ad de it mh. 


< Chawdon. V. Gloff. 

à offall. Exta, Gibles. 

* Camelyne. Qu. if Camjue from the Flr of Co 
by. bray. 


Lumbard 


30 


0 
H 


* 3 


Lumbard Muſtard. — 
Take Muſtard ſeed and waiſhe it E drye it i an 
ovene, grynde it drye. farſe it thurgh a ſarſe. clariſie 
hony w wyne & vyneg E ſtere 1 it wel rogedr and make 
it thikke ynoWy. & whan Þ wilt EY pof make it 
thynne w 2985 


| XX. 
Nota. VII. vi. 


— E and Herons hal be Lake with lard of 
Swyne. and eten with gyng. 


XX. 
Nota. VII. VII. 


— 


Pokok and Ptruch ſhul be pboiled. lardid and 
toſted. and eten with gyngen. = 


8 Cranes. A diſh frequent formerly at great tables. Archzo- 
logia, II. p. 171. mentioned with Herons, as here, Mf. Ed. 3. 
where the ſame Recipe occurs. et v. Lel. Coll. IV. p. 226. VI. p. 
* Rabelais, IV. c. 59. E. of Devon's Feaſt. 

hb armed. Mſ. Ed. No 3. has endrmed, 28 may be read there. 
Enarmed, however, in Lel. Collect. IV. p. 22g. means, decorated 
with coate of arms. Sheldes of Brawn are there in armor, p. 220. 
However, there is ſuch a word as enorned. Leland, p. 280. 285. 
1297+ which approaches nearer. | 


I 2 | Fry 
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XX. 
Fry blariched. | VII. vIII- 


Take Almand blanched and . he al to douſt, 


d þiſe 1 a thynne foile. cloſe it pinne Baſt. and fry it 


in Qile. clarifie bony w Wyne. & bake it pw. 


F ryro of Paſternak of ? XX. 
N 3 —_ | Nen. 
of fans” a j | | 
Take pat we pagtnak and appics, E ꝑboile he, 
make a bato of flo 200 ayren, caſt pto ale. ſafroñ & 
* wete hẽ 1 5 bato and frye he L oile or 1 Nec. do 
pro Almand Mylk. & Svc it forth. 
| 1 
| 3 of wle. | N. 
Take of erudd * and Pſſe out þ wheyze'. do pro 6 | 
whyte of ayren. fry he. do þto. & ou on ſug and. 
meſſe forth. | 
: * = | i XR. a * 
Fryto of Erbes. VII. XI. 
Take gode erbys. grynde he and medle * hẽ w. fl5 
and wat & a lytel zeſt and . and frye he I oyle. and 


4 ere he w clere hon. 


i Frytour,, &c. 8 has * Prytours f Paſternakes. 
N. B. Frytour is Frier. 

* Cruddes. Curds, per metatheſin. ; 

* wheyze. whey. „ medle. mix. | | 
= . Raſyols. . 
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 Raſyols*®. VII. XI. 


Take fornn lyuõs and ſeeþ he wel. take brede g 
grate It, ad take zolkes of ayreñ. & make hit ſowple * 
and do pto a lytull of land eng lyche a dee?. cheſe 
Styd 1 & whyte grece. powdd douce 8 of _ * 
 wynde it to ball * as grete as apples. take þ calle of . 
fwyne t caſt eũe * by by ſelf tin. Make a Cruſt i a 
trape *. and lay þ haſt pin t bake it. and ben bey 
buth ynow; : put pin a layo of ayren w powdo for 
and Safron. and sũe it forth. 


XX. 


Whyte Myla!s. 8 VII. XI 1. 
Take Ayret and wryng he thurgh a cloth. take 
powdo fort, brede igrated, & ſafron, & caſt pto a gode 
 Entite of ran with a litull ſalt, medle all yfere- 


make a foile 1 I a trap g d it wel fine. and sũe it 
forth. 


* Raſyols. Raſiowls, Contents. Qu. the etymen. 
© ſowple. ſupple. 
-  Pcarndn lyche a dee. Cut like dice, diced. Fr. De; cuts 
of Dice. 

Iptyd. grated. 8 N53. 

r wynde it to balles, make it into Balls. 

* ele. each. | 

t trape. pan, or diſh. French. | 

Mylates. Contents, Milates; but 25 f. as here. Qu. 


4 3 Cruc 


. mä ̃7—¹ CO ES ALE 


i» 3 
Cruſtard x of Fleſsh. vII. III. 


, d ſwale bridd 
-wiþ Chis 2 do pto faf- 


Take peions? 
ſmyre he 7 gobert | 


: ron, W cruſt i a = and pynche it. E _— 


7 fleſsh pinne. x caſt pinne Raiſons coranCe. powdo 
douce and ſalt. breke ayren and wrong hem thurgh 
a cloth & ſwyng 5 ſewe of 5 pw and helde 
it uppon the fleſsh. cone it & bake it wel. and SUC 


it forth, 


Myl! of Pork. vII. xv. 


ene Pork al to perys and medle it w ayreñ E 
cheſe igted. do pro powdd fort ſafroti & pyne? * with 


1 bake it wel pinne, and sũe 


it forth. 


| Xx. 


Cruſtard of Fyſshe. VII. XVI. 
Take MED laumproñs, and Eelis. ſmyte hem on 


pecys, and ſtewe he wip Almand Mylke and vions, 
frye the lock f oile as Nw." and lay þ fiſsh pinnc. 


* Cruſtards. Pies. 
7 peions. pigeons. V. ad Ne 48. 
® Fiaws. 3 

* helde it. pour, caſt. 


— 


> pyner. Vide Pref, 


1 
caſt pon powdo fort powdo douce. with rayſons o 
race e prunes damyſyns. take galyntyn and 5 ſewe 


pinne, and ſwyng it togyd and caſt i the hens e 
bake it and sũe it forth. 


Cruſtard of Eerbis © on fyſsh Day. Vfl. xvn. 


Take gode Eerbys and grynde he ſmale with walle- 
not pyked — a grete portion. lye it up 2 wip 
as myche vions as wat. ſeeþ it wel w powdo and 
Safron woute Salt. make a cruſt in a trap and do 5 
fyſsh pinne unſtewed wih a litel ale E gode Powdo. 
whan it is half ybake do þ ſewe pto & bake it up. 
If Þ wilt make i it clere of F yish ſeep * harde. 6 


take out þ zolk & gnde he w gode powdos. and * 
it up with gode ſtewes d and de it forth. 


Leſshes⸗ fryed in lenton i. VII. XVIII. 


Drawe a thick almande Mylke wiþ wat. take dat 
and pyke he clene w apples and peer 6 mynce he w 
pnes damyſyns. take out 55 ſton out of Þ pnes. L 
kerue the pnes a two. a pro Raiſons ſug, floof — 

nel. hoole macys and clow. gode powdos t falr. colo 


© Erbis. 1 Erbis and Fiſch. 

d ſtewes. V. No 150. 

* Leſhes. V. Leche Lumbard in Gioſſ. 
f lenton, Lentdo, Contents, i. e. Lent. 


hem 


| - hem up w fandr. meng piſe with oile, . 
| | F aden bilo? e do þis Far- Jin. and bake it wel 
e a 


XL. 


Waſtels nt. VI. xiIx. 


Take 2 Waſtel and bewe out h crinnes. take * 
E mhepis talow. &- Þ crinn of þ ſame Waſtell powdo 
fort & fair w Safron and Raiſons <orance. & medle alle 
Nie yfere & do it in þ Waſtel. dale. it bynde 3 it faſt 
__ and 1 it wel. | 


U 5 | 3 3 | Vile 

- Take gege- gryade it and temp it up with ayren. 
2 fawcyst * # kerf by to gobetr-aod caſt it i a poſſy- 
net. and do pip grece & fie ir. Wuhan it is fryed 
 ynow caſt pto ſawge w ayren make it vor to harde. I 
caſt pro- powe®. douce, meſſe it forth. If it be in 
Ymber day” take ſauge butt t ayreñ. and lat it ſtonde 
wel by þ gens F Ste it forth. | 


* > 4 ; | 7 XX. c 1 
wy |  Sawgeat *._ 8 BEE 7-2 WA 


Take Pork and ſeed 3 it wel and. gude it. ſmale and | 
wedle it wi ayren & brede. erated. do jro ponds 


£ Firs. Vide Gloſſ. 8 ſawerſter. 2 "RY 
+ ftonde wel by the ſauſe. Become thick with the ſawee. 
4 Sawgeat. So ramed from the Sage, or Stege. 

| h fort 


Ort 


(73 1 
fort and ſafroñ with pyn t falt. take x doſe lifull 
Ball i foiles ! of ſawge. wete it with a bato of ayren © 


e fry it. t sũe it forth. 


XX. 


Cryſpes 85 | VIII. it. 


Take, flo of pandemayn ET medle it with whe 
grece ou the yr i in a chawfe * and do the bato pro 


que) ntlich e purgh þy fyngds. or thargh a as. 


and lat i it a litul? quayle 4a litell ſo þ þ be hool pinne. 


And if 'p wilt cold i it wiþ alkenet yfoñdyt. take he up 
4 caſt pinne ſug, and sũe he forth. 


— 


XX. 


| Cryſpels. VIII. 111. 
| "Dh and make a foile of gode Paſt as thynne as 


| Pap. kerue it out E * it in oue. oþ, i þ* grece and 


I foiles. leaves. | 
= Cryſpes. Mr. Ed. N 26. Cryppys, mein Gate... Canoe 
having crips, by tranſpofition, for cr:þ. In Kent þ is commonly put 
before the / as haps is haſp, waps is waſp. V. Junius. V. Happs, 
and Hope, and Waſp. 
= chawfd. chaffing diſh, 
© quentlich'. nicely. 
a litul. Dele. 
1 an cool? 
I dee. Dele e. 


L 7 ] 
þ remnant *, take hony clarificd and flaunne* pr, are 
bes wp apl.c bon forth. 


Tartee. vIII. 1111. 


Take pork ylode heme it @ bray it do pto ayren. 
. Raiſchs fug and powd> of gyng. powdd douce. and 
ſmale bridd 5 pamong E white grece. take prunes, ſaf- 
905. E ſalt, and make a cruſt i a trap & do þ Fars - 
nenn . 
Tart in Ymbre * day. VIII. v. 
Take and pboile Oynons p̃ſſe out 5 wat E hewe 
he ſmale. take brede & bray it i a work. and temp it 
up w Ayren. do 50 butt. fafrof and falt. & raiſons 
Corans. & a litel ſug with onde douce. and bake 1 it 1 
A trap. t sũe it forth. 


XX. 


mm. 


Take a Cruſt ynche depe in a trap. take zolkes of 
Ayren rawe t cheſe ruayn *. & medle it E Þ zolkes to- 


* þ remnant, i. e. 25 for the remnant. 

t flaunne. French fla, cuſtard. 
IE. þ Fars. 

* Ymbre. Ember. 

de Bry. Qu. Brie, the country. 
Cheſe ruayn. Qu. of Roiſen. V. ad 49. 


L 75 5 
_ gd. and do deo powds _ ſug. afro. and ſalt. 

. bake it and sũe it forth. 

Tart de brymlent *. viii. VII 

Take Fyg E Rayſons. E waiſhe he in Wyne. and 
gnde hem ſmale w apples & per clene ypiked. take 
lẽ᷑ up and caſt be in a pot wih wyne and fug. take 
ſalwar Salmon * ylode. oþ codlyng, oþ haddok, & 
bray he ſmal. t do pto white powdos & hool ſpices. E 
falt. and ſeep it. and whanne it is ſode ynowy. take 
it up and do it in a veſſel and lar it kele. make a 
Coffyn an ynche depe & do 6 fars pin. Plant it boue © 
w _prunes and damyſyns. take Þ ſton out, and wip 
dates Jrte rede *and piked clene. and coũe the colfyn, 
and bake it wel, and sũe it forth. 


Tartes of Fleſh*. „ VIII. VIII. 
Take Pork yſode and grynde it ſmale. tarde * harde 


_ 2 Brymlent. Perhaps Midlent or High Lent. Bryme, in Cot- 
grave, is the mid of Winter. The fare is certainly lenten. A. 8. 
bnyme. Solennis, or beginning of Lent, from A. S. bpymm, ora, 
margo. Vet, after all, „ eee 
d ſalwar Samõn. V. ad N? 98, 
© plant it above. Stick it above, or on the top. 
4 qrte red. quartered. | 
© Tartes of Fleſh. So we have Tarte Polym Let. Coll. IV. 
p. 226. i. e. of Pullen, or Pouliry. 
f tarde, r. take. For ſee No 169. 


K 2 | eyed 


ET G 1 
eyren iſode E ygronde and do pto with Cheſe ygronde. 


take gode powdo and hool ſpices, ſug, ſafron, and 


faſt & do pto. make a coftyn as to feel ſayde Ex do þis 
pione, t plzat'ir w male bridd iſtyned F conyng. & 


hewe hẽ to ſmale gobetr E bake it as tofore. Es sũe it 


forth. 
= XX. 
Tactile. VIII. Ix. 


Take veel yſods and gnde it ſmale. take harde 
Tyres ifode and ygroñd & do pro with prunes hoole *. 


dat. TY wr pyn and Raiſons corance. hool ſpices & E 
powdd. ſug. falt, and make a litell coffyn and do fis 


fars inne. E bake it 0 sũe it forth. 


Tart of Fyſshe. VIII. x. 
Take Eclys and Samõn and ſmyte hẽ on pecys. & 
ſtewe it ĩ almand _ mylke and vious. drawe up on 
— mylk wiß þ ſtewe. Pyke out the bon clene of 
f þ f yish. ap ſave þ myddell pece hoole 71 7 Eelys E 
gnde þ oo fiſsh ſmale. and do 'pro bodo, ſug, E ſalt 


and Sted brede. x fors þ Eelys pw per as* þ bonys were WE 
medle þ 00p dele of the fars t Þ r togid. and cold Sd 


r to feel foyde. perhaps, 10 hold the ſame, 
* hook, whole. 


1 it. „ber er, i. e. 3 


 peras. where, 'V.N® 197. - 


En 
it w fandr, make a cruſt in a traÞ as before. and bake 
it pin and sde it forth. 


XX. 
8 . VIII. XI. 


Take and make a Cruſt 1 a trap. . take a crudd 
and n out Þ wheyze, and ae he purgha 
ns. and put 1 þ ſtynd crust. do pto ſus the pridde 
part & ſomdel ® whyte of Ayren. & ſhake pin blom 

of elren®. & bake it up w curoſe o # meſſe it forth. 


9 | | XX. 
Erbolat ?. . .- Valk. xk 


_ Take pſel, mynt a, 4 ſavey, 7 ſauge, tanſey, vuayn, 
clarry, rewe, ditayn, fenel, ſouthrenwode, hewe he 
+ gnde he ſmale, medle he up w Ayren. do butt i a 
trap. & do þ fars pro. t bake it E meſſe ir forth. 


Ny ſebek *. SY ifi. XIII. 


Take pe þridde part of ſowre Dokk and flo pro. * 
bete it toged tyl it be as towh as eny lyme. caſt pro 


| 1Sambucade. As made of the Sonducs or Elder. 
m Somdel. Some. | 
» Blom of Elren. Elder flowers. 
o curoſe. | 
P Erbolat, i. e. Herbolade, a confection of herbs. 
4 myntes, mint. 


r Nyſebek. Qu. 


(%* 24906 
* nen — LY „ 


EE 


falt. & do it i a dike bolke* in þ boikde, wal fee 


it out wiþ þy ing queynchche I a chowfer ® wip 


olle. & frye it wel. ſt OI TN] take 1 58 


and caſt pe ſug ce. 


For to make e Pole Dorryle *and oþe þyng. vIIIXIIII 
Take þ lire of Pork rawe. and grynde it ſmale. 
medle it up wiþ powdre fort, ſafron, and falt, and do 


9 


wele 1 white of ayren. & do it to ſeep i boillyg wat. 


take hem up and put hem on a ſpyt. roſt he wel and 


take Nel ygronde and wryng it up with ayren & a pty 
of flo. and lat erne? abonte þ ſpyt. And if - wilt, take 


for 427 ſafrop, and sũe it forth. 


dee Fi-ag 22 as No 162. 
« Chowfer. chaffing diſh, as No 162. 


 ® Pome doriyle. Contents, #5 derryes, ref, for MS. Ed. 42, 


has Pommedorry ; and fee No 177. So named from the balls and 


the gilding. Pommes dorces, golden apples.” Cotgrave. Pan- 


dorroye, MS. Ed. 58; OY DO NR 
erne. Qu. 


Cotagres 


pro Raifons of Corance, make ball pof.. and wete it 


LT: Wi 


I 


Cotagres * ==. 
3 and make þ ſelf fars . but do pro pyn and 
ſug. take an hole rowſted cok, pulle hy * e hylde* 
hym al rogyd ſaue þ legg. take a Pigg and hilde“ hy 
fro þ mydd doũward, fylle hi ful of þ fars @ ſowe by 
faſt togid. do by in a panne & ſeeb hy wel. and when 
Pei bene iſode: do he on a ſpyt E roſt it wele. cold 
it w zolkes of ayren and ſafroñ, lay pon foyles of 
gold and of filu. and sũe hit forth. 
Hert rowee l. 1 viii. XVI. 
Take þ mawe of þ grete Swyne. and fyfe oþ ſex 
of pigg mawe. fyll he full of þ ſelf fars. & ſowe he 
faſt, pboile he. take he up @ make ſmale prews® of 
gode paſt and frye he. take beſe prews yfryed g; ſeeþ* 


2 Cotagres. This is a ſumptuous diſh. Perhaps we ſhould read 
Cokagres, from the cock and grees, or wild pig, therein uſed. Ve 
oyze grace in Gloſſ. 

2 ſelf fars. Same as preceding Recipe. 
d pulle hy, i. e. in pieces. 
© hylde. caſt. 
4 hilde. ſkin. 
© foyles. leaves; of Laurel or Bay, ſuppoſe; gilt and flvered 


for ornament. 

f Hert rowee. Galois Hive ee perhaps from heart. 
_ E prews, Qu. V. in Gloſſ. 

* ſeep. There is a fault here, it means flick 


01 


9 


he picke 3 * 5 maw on 5 fars made af t᷑ i an Urchon 5 
woute legg. put hem on a ſpyt & rooſt he & colo hem 


w ſafroñ & meſſe he forth. 5.5 


Potews K. VIII. XVII. 


Take Pott of Erh Iytell of half a quart and fyll hem 
fall of fars of pom̃e dorryes . oþ make with þyn 
honde. oþ I a moolde pott © of p ſelf fars. put hem 1 
wat E ſeep * up wel. and whan þey burh ynow;. 
breke þ pott of erb t do þ fars on þ ſpyr & roſt he 
wel. and whan bei buth yroſted. colo hem as pome 
| zee make of litull prewes® gode paſt, frye Rom 
oþ _ hem wel I grece. & make pof Eerys a to pott 
E cold i it. and make rolys* of gode paſt, ire he, r 
put þ ſteles I h hole 525 ſpyt was. f cold it with 
whyte. op rede. & sũe it forth. | 


3 after, i. e. like. 


* Porews. probably from the pots employed. | 
! pome dorryes. Vide ad No 174. \ 
_ B prewes. V. ad 1506. 
 ® cerys. Ears for the pots. * 
roſys. roſes. 
* fleles. ſtalks. 
J. there, i. e. where. V. 176. 


Sachus. 


Sachus *; VIII. XVIII. 


| - Take fmale Sachellis of canuas and fille hem full 
of y ſame fars E ſeeh he. and whan pey buth yu 
5 take of the canvas. roſt hem F cold hem gc. 


Ps | 5 XX. 
Burſews t. VIII. XIX. 


Take Pork. ſeeþ it and grynde it ſmale wiþ ſodden 
* do pro. gode powdos and hole ſpices and falr 
w ſug. make pof fitiale ball, and caſt hẽ in a bard * of 


ayren. E wete he in fla. and frye hẽ in grece as frytos *, 
and ve hem forth. 


XX. 


Spynoch yfryed: — 
Take Spynoch. pboile he i ſeþyng wat. take he 


up and pfle . . . out of þ wat* and hem * i two. frye 


he 1 oile clene. E do pro powdd. x sũe forth. 


7 Sachus. I ſuppoſe facks 

* ſame fars. viz. as 174. 

* Burſews. Different from Burſen in Ne it; therefore qu. 
etymon. 

Bach batter. 


= frytos. fritters. 

7 Spynoches. Spinage, which we uſe in the fing ular. N 
out of the water. dele of; or it may mean, en ex? of the 
water. 5 | | | 
* hem r. beute. 


* 


3 | Benes 


1 
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XX. 


Benes yfryed. A 
Take benes and ſcep he almoſt til hey berſten. rake | 
and wryng out þ wt clene. do jto Oynois yſode and 
ymynced. and garlec pu. frye hem i oile. op I grece. 


| * do pro powds douce. & sũe it forth. 


xx. 


Ryſshews b of "Ws; 11 1 


Take FyZ and raiſons. pyke he and waiſslie kb in 
Wyne. grynde ** wißb apples Wy peer? ypared and 


ypiked clene. do þto gode powdos. and hole ſpices. 
make ball pof. frye i oile and sũe he forth. 


XX. 


Daryols . IX. 1II. 
Take Creme of Cowe mylke. oþ of Almand. do pro 


ayren w ſug, ſafron, and falt. medle it yfere. do it i a 
coffyn. of 11. ynche depe. bake it wel and sũe it forth. 


Flaumpeyns * ws IX, 1111. 


Take fat Pork yſode. pyke it 2 grynde it ſe. 


grynde Cheſe & do 2 wip ſug and gode powdde. 


* Ryfbews. e . . 
© Daryols. Qu. | 
4FHlaumpeyns. R= Contents. v. N11. 


make 


1 


R 


E 3} 
make a coffyn of an ynche depe. and do þis fars pin. 


make a thyane foile of gode paſt & kerue out pot 
ſmale poynt . e. frye hẽ in fars f. & bake it up ec. 


Chewe? on Fleſshe 1 IX. v. 


Take þ lire of Pork and kerne it al to pecys. and 
henn pwith and do it I a panne and frye it E make a 
Colfyn as to®a pye ſmale & do pinne. E do puppon 
| zolk of ayren. harde. powd® of gyng and ſalt, coue 

mY n op bake it wel and sũe it forth. 


| Chewe! on Fyſch Day. IX. vi. 

Take Turbut, haddok. Codlyng. and hake. and 
ſeep it. gryade | it ſmale. and do pro Dar. ygronden. 
rayſons pyn. gode powdo and falt. make a Colfyn as 
tofore inde. cloſe bis pin. and frye it 1 oĩle. op ſtue 
it 3 in n eng ſug. oþ 1 wyne. op bake i it. & sũe forth. 


Haſtlet | of Fruyt. IX. vii. 


Take Fyg 1qrterid k. Ray ſofis hool dat and Almand 


© Points, ſcams the ſame as — Ns 176. 

in fars, f. in the fars; and yet the Fars is n 
ergo quære. 

. £ Chewets. V. 186. | * as to, as for. V.N? 177. 
i Haſtletes. Haffeletes, Contents. 


* iqrterid. iquartered. 
| L 2 | hoole. 
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hoole. and ryne * he on a ſpyr and rooſt he. and _—_ 
nen. 


XX. 


Comadore® . 1X, VII. 


Take Fyg ey" Raiſons. pyke hem and waiſshe he 
e. Halde he I wyne. grynde he right ſmale. caſt 
ſug 1 i þ ſelf wyne, and fonde 1 it togyd. drawe it up 

2 
thurgh a ftyno. E alye up Þ fruyt pw. take gode 
peerys and Appl. pare hem and take þ beſt, grynde 


hem ſmale and caſt pro. ſer a pot on þ fuyr ® wiþ- 


oyle and caſt alle piſe þyng pinne. and ſtere it warliche, 
and kepe it wel fro brẽnyng. and whan it is fyned 
caſt Fro powddos of eyng of canel. or galyngale. hool 
clow flo of canel. ( macys hoole. caſt Ito pyn a litel 
fryed 1 oile & ſalt, and whan it is ynow7 fyned: take 
it up and do it 1 a veſſel & lat it kele. and whan i it Is 


colde: kerue out w a knyf ſmale pecys of þ gretneſſe 


g of þ length of a litel fyng. E cloſe it gee | 


paſt, * t e forth, 


* 


I ryne. run. 
m endore. endorſe, MS. Ed. 42, II. 6. v. ad 147- 
* Comadore. Qu. 


. Foyr. ine. 


Chaſtlet 
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Chaſtlet 7. | . ix. 

Take and make a  foyle of gode paſt with a roller 
of a foot brode. E Iyng by cupas, make 1 Ui Coffyns 
of þ ſelf paſt uppon h roller } þ gretnefle of ＋ ſmale of 
pyn Arme. of vi Inche depneſſe. make 5; gretust*i 
þ myddell. faſten þ foile i þ mouth upwarde. & faſten 
pee ope foure 1 eig ſyde. kerũe out keyntlich kyr- 
nels above 1 þ mane of bataiwyng * and drye he harde 
1 an Ovene. op I 5 Sune. In þ myddel Coffyn do a 
n, of Pork w gode Pork g ayvck rawe wip falt, & 
cold i it wiþ fafron and do in anoþ Creme of Almand. 
| and helde * it in anoþ? creme of Cowe mylke. w ayreñ. 
cold it w ſandr, anoþ man. Fars of Fyg, of ray- 
ſons. of Apples. of Peer, E holde it in  broa®. anoÞ 


„ Chaſielets. Little caſtles, as is evident from the kernelling and 


the battlements mentioned. Caſtles of jelly "— made, Lei. 
Coll. N p- 227. 

alyog. longer. 

r gretaſt, greateſt, 

® pee, 1. e. thou. 

e kyrnels. Battlements, V. Gloſſ. Keyntlich, daſs, eu- 
nioully. V. Gloſſ. 

2 bataiwyng. embatteling. 

z helde. put, call. 

Y another. As the middle one and and two more are provided 


for, the two remaining were to be filled, I preſume, in the fame 
manner alternately, | 


+ holde it brin.. make it brown. 


— 


1 86 1 


mane. do fars as to fryros blanched. and cold it with 


grene. put pis to Þ ovene E bake it wel. t SUC it forth 
w ew ardant *. 


For to make 11. pecys of Fleſsh . 
to faſten togyd. IX. X. 


Take a pece of freſsh Fleſh and do it i a pot for to 
eh. or take a pece of freſsh Fleſsh and kerue i it al 
to gobet. do it 1 a pot to ſeep. t take 5 woſe © of 
comfery & put it 1 b Pot to þ fleſsh t it ſhal faſtẽ ano, 


K os die it forth. 


Pur fait Ypocras (. IX. 1. 
Treys Unces de canett. & ij unces de gyngen. 
ſpykenard de Spayn le pays dun dener *. garyngale f. 
clowes, gylofre. pocur long , noiez mugadez 8 ma- 


- 2 ew ardant. hat water. Eaz, water; anciently written exe. | 

1 1. 7-vep, Contents. 

© woſe. Roots of comfrey are of a very glutinous nature. 
Quincy, Diſpenſ. p. 100. Wofe is A. S. pæy, bumozr, juice. See 
Junius, v. Na, and Mr. Strype's Life of Stow, p. VIII. 
Pur fait Ypocras. Id eſt, Pour faire Tpocra:; a whole pipe of 
which was provided for archbiſhop Nevill's feaſt about A. D. 1466. 
So that it was in vaſt requeſt formerly, N 

© ie pays Gun ee i. e. le poys d'un Denar. 

* garyngale, i. e. gaſyagale, 

£ yocur long, r. poiur long, 1. e. porvre bong. 
* mugadez, r. muſcadez; but q. as the French is mwguette, Nut- 


me gs. 
ZiO:Zzame 
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ziozame ' cardemoniy & de cheſcun i. qrt* douce ! grayne 
225 paradys Ao de queynel ® de cheſcun a” unce de 
tout. ſoit fair powdd a. 


. | 4 xx. | 
For to make blank mañg . IX. XII. 


Put Rys 1 wat al a nyzt and at morowe waiſshe he 
clene. aftward put he to þ fyr fort 4 þ bey berſt x not 
to myche. ſſithen take brawn of Capons, or of heno. 
ſoden & drawe * it ſmale. aff take mylke of Almand. 
and put I to þ Ryys E boile 1 it. and whan it is yboiled 
put 1 þ brawn & alye it with. þ it be wel chargeant ' | 
and mung it fynelich * wel þ it fat not” to > Þ pot. and 
wha 1 it is ynow; & chargeañt. do pto fog gode part, 
put pin almand. fryed 1 white grece. & dreſſe it forth. 


I maziozame, r. marjorame. 
* Cardemonij, r. Cardamones. 


1 x qrtdouce, r. once. Five penny weights. 
; 8. © dele. 
2 queynel. Perhaps Canell; but qu. as that i is named before. 


o d. dimid. 
? blank mang. Very different from that we make now. 'V. 36 
5 for fort. ſtrong fire. 
* flichen. then. 
drawe. make. | 
 chargeant. ſtiff, So below, ynowhzs & chargeant. V. 199, 
194. v. GoT | 
* mung it fynelich” wel. ſtir it very well. 
* fit not, adheres not, and thereby burns not. Uſed now in the 
North, | | | 
_- Far 


Toy}. 


For to make blank Deſne 7. I. x11, 
"ale Brawn of Henn or of Capo vioden with- 


5 oute þ ſyn. E hewe he as fmale as þ may. # gude 


hem I a mort. aff take gode mylke of Almand x put 


| þ brawn pin. & ſtere it wel togyd & do hem to ſeeþ. 


take flo of ys F r E alay it. fo bat it be 


chargeant. x do pro ſug a gode pry. E a pry of white 


grece. and when it is put 1 difsh ſtrewe uppon it 
blanche powdo. and þenne put in blank deſire and 
mawmenye* 1 diſshes togider. and sũe forth. 


For to make Mawmenny . IX. x11. 


Take þ cheſe and of Fleſch of Capoñs or of Heny. 
E hakke ſmale in a mm. rake mylke of Almand v W þ 


Groth of freiſsh Beef, op freiſsh flesh. e put che flesh 


i 5 mylke op in the broth and ſet he to þ frye®. & 
alye he up w flo of Ryſe. or gaftDon' ©, or amydon- 
a8 2 885 as þ blanke deſire.  w zolk of ayren and 


blank Deſae. Dre, Contents rectè. V. Gloſſ. The Recipe 
in MS. Ed. 29 is much the ſame with this. 1 

= Miwmenye. Sce No 194. 
_ > Mawmenny. Mowmoune, Contents. Maumenc, MS. Ed. 29% 
30. * No 193. See Preface for a fac. mile of this Recipe. 

d þ irye. an Fre ? 

© gattbon, Qu, 
I 


ſafroñ 


1 
ſafron for to make it zelow. and when it is dreſſit 
in diſsh w blank defir ſtyk above clow de gilofre. @ 
ſtrewe Powdd of galyngale above. and ve it forth. 


XX. 


The Pety Puãnt ©. - *_ XV. 


Take male Marow *. e. bole parade and kerue it 
Tawe. powdo of Gyng, zolk of Ayren, dat t mynced. 
raiſons of corance. ſalt a lytel. & loke 5 b make by 
paſt with zolkes of Ayren. & bat no wat come pro. 
and fom̃e by coffyn. and make up þy paſt. 
Payn puff s. IX. XVI. 
= - Toba m fait peyn puff. but make it more tendre 
þ paſt. and loke þ paſt be ronde of 5 payn puf a3 
a coffyn t a pye. 


" rplictt. 


_ * pety puint. a paſte; therefore, perhaps, pam; but qu. the 
latter word. 5 | 
© male Marow. Qu. 
parade. Qu. | 
* Payn puff. Contents has, Aud the pete puant. 
> A blank was leit in the original for a large R. 


mm. The 


- g@@-J 


The following Memorandum at the En 


„ 


1 hoc monumentum oblatum et miſſum 


eſt majcſtati veſtræ viceſimo ſeptimo die menſis Julij, - 


anno regno veltri fæliciſſimi vicefimo viij ab humilimo 
veſtro 3 LOA majeſtati fideliſimo 


Ep STaFFoRD, - 


Hare; domus ſubrerſæ Dackinghamicol. 2 


N. B. He was Lord Stafford and called Edward. 


Edw. D. of Backs beheaded 1521. 13 H. vn. 


| 
Heory, relieved in blood by H. VIII.; and again 


[LI Ed. VI. 


w. aged 21, 15923 born 1592. 21. ob. 1525. 
” [f. 1625. 


Edw. b. 1 


On 


1 al FIR HY 3 


ANCIENT COOKERY. 
A. D. 1381. 


Hic incipiunt univerſa ſervicia tam de 


carnibus quam de piſſibus*. 


I. For to make Farmenty *. 

YM clene Wete and bray it in a morter wel 
that the holys® gon al of and ſeyt yt til it 
breſte and nym yt up. and lat it kele * and nym fayre 
freſch broth and ſwete mylk of Almandys or ſwete 
| mylk of kyne and temper yt al. and nym the yolkys 
of eyryn . boyle it a lityl and ſet yt adon and meſſe 
yt forthe wh fat venyſon and freſh moton. 


a See again, Ne I, ö 
d Hulk. 
ee for fob e i. e. ſeeth, 
cool. 
© eggs. | . 
M 2 1 


[a] 


II. For to make Piſe of Almayne. 


VNym wyte Piſyn and waſch hem and ſeth hem * 
good wyle ſithſyn waſch hem in golde f watyr unto 


the holys gon of alle in a pot and kever it wel that 
no breth paſſe owt and boyle hem ryzt wel and do 


therto god mylk of Almandys and a party of flowr of 
ris and falt and ſafron and meſſe yt forthe. 


Cranys and Herons ſchulle be euarũd t wyth Lar- 
dons of ſwyne and roſtyd and etyn wyth gyngynyr. 


IV. 


"£7 and Partrigchis ſchul ben yparboyld and 


lardyd ard etyn wyth gyngenyr. 


v. Morterelys b. 


Nym hennyn and porke and ſeth hem APY 
nym the lyre * of the hennyn and the porke and 
hakkyth ſmale and grynd hit al to duſt and wyte bred 

_ therwyth and temper it wyth the ſelve broth and wyth 

heyryn and colure it with ſafroñ and boyle it and 


diſch it and caſt theron powder of peper and of gyn- 
gynyr and ſerve it forthe. 


f cold. 


r Perhaps enarmed, or 3 | See Mr. Brander's Roll, No . 


> V. Mortews in Gloſſ. Fleſh. 


. 


2 0 


wo»: 00 0 
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VI. Caponys in concys. 
Schal be ſodyn. Nym the lyre and brek it ſmal in 
a morter and peper and wyte bred therwyth and tem- 
per it wyth ale and ley it wyth the capon Nym hard 
ſodyn eyryn and hewe the wyte ſmal and kaſte there- 
to and nym the zolkys al hole and do hem in a dyſch 


and boyle the capon and colowre it wyth fafron and 
ſalt it and meſſe it forthe. 


VII. Hennys “ in bevet. 


Schullyn de ſcaldyd and ſodyn wyth porke and 


grynd pepyr and comyn bred and ale and temper it 
wyth the ſelve broth and boyle and colowre it wyth 
ſafroñ and falt it and * it forthe. 


VIII. 1 in cmee u. : 
Schul be parboylyd and lardyd and roſtid and nym 
onyons and myce hem rizt ſmal and fry hem in wyte 


gres and grynd peper bred and ale and the onions 


therto and coloure 1 i wyth ſafron and ſalt i it and ſerve 
it forth. | 


IX. Haris in Talbotays. 


Schul be hewe in gobbettys and ſodyn with al 
the blod Nym bred piper and ale and grynd togedere 


* Hens. THares. 
= Perhaps Cinee; for ſee Ne 51. 


Cans 


and temper it with the ſelve broth and boyl i and 


alt it and ſerve it forthe. 


X. l . 


n 


grynd gyngynyr galyngale and canel. and temper it 


up with god almand mylk and boyle it and nym 


macys and clowys and keſtꝰ therin and n 
alſo and falr hym ? and ſerve it forthe. 0D 


XI. n N 
Nym hennys and ſchald hem wel. ind lle Ben 


after and nym the lyre and hak yr ſmal and bray 


it with otyn grotys in a morter and with wyte bred 


and temper it up wyth the broth Nym the grete 


bonys and grynd hem al to duſt and keſt hem al in 


the broth and mak it thorw a clothe and 2 72 8 it 


— 


XII. For to make Nombles 
Nym the nomblys of the venyſoñ and waſch hem 


clene in water and ſalt hem and ſeth hem in tweye 
waterys grynd pepyr bred and ale and temper it 


wyth the ſecunde brothe and boyle it and hak the 
nomblys and do theryn and ſerve it forthe. 


| 4, or perhaps en. ; Cullis. v. Preface. 


8 Umbles. 
XIII. 


tw 


XIII. For to make blanche Brewet de Alyngyn. 
Nym kedys and chekenys and hew hem in mor- 
ſellys and ſeth hem in almand mylk or in kyne mylke 


grynd gyngyner galingale and caſt therto and _ 
it and ſerve 1 it forthe. 


XIV. For to make Blomanger *. 


Nym rys and leſe hem and waſch hem clene and do 
thereto god almande mylk and ſeth hem tyl they al to 
breſt and than lat hem kele and nym the lyre of the 
hennyn or of capons and grynd hem ſmal keſt therto 
wite greſe and boyle it Nym blanchyd almandys and 
ſafroñ and ſet hem above in the dyſche and ſerve yt 
forthe. Eg ond 


RV. For to make Afronchemoyle*. N 


N ym eyren wyth al the wyte and myſe bred and 
ſchepys * talwe as gret as dyſes * grynd peper and 
fafron and caſt therto and do hit in the ſchepis wombe 

ſeth it wel and dreſſe it forthe of brode leches thynne. 


Kids. 
: Blanc-manger. See again, n Chauc 
writes it Blankmanger. 
| » Frenchemulle d'un mouton. A Geek a Cotgra 
Junius, v. Moil, ſays, * French moile Chaucero eſt cibus deli. 
throats . 

Sheep's fat. | 

x dice ; ſquare bits, n 


7 >. 


| C 36 1 | 


Xvl. For to make Brymeus. 


- Nym the tharmys? of a pygge and waſch hem clene 
in water and ſalt and ſeth hem wel and than hak hem 
- {male and grynd pepyr and fafron bred and ale and 
boyle togedere Nym wytys of eyryn and knede it 
wyth flour and mak ſmal pelotys and fry hem with 
wyte grees and do hem in diſches above that othere 
mete and e it forthe. | 


| XVIL . to — Appulmos *. 

Nym appelyn and ſeth hem and lat hem kele and 
make hem thorw a clothe and on fleſch dayes kaſt 
_ therto god fat breyt of Bef and god wyte grees and 
fugar and fafron and almande mylk on fyſch dayes 
oyle de olyve and gode powdres © and ſerve it forthe. 


XVIII. For to make a Froys 4. 


Nym Veel and ſeth it wel and hak it ſmal and grynd 
- bred peper and ſafroñ and do thereto and frye yt and 
preſſe it wel upon a bord and drefle yt forthe, 


7 Rops, guts, puddings. 
= Balls, pellets, from the Freach pale, 
= See No 35. 
d Breth, i. e. broth. See Ne 58. 
© Spices ground ſmall. See No 27, 28. 35. 58. u. NP 4. 27: or 
r 
* a Fraiſe. | 


t 


1330 ac. a Fay 


2nd 


7, or 


= 1» 


XIX. For to make Fruturs*. 
Nym flowre and eyryn and grynd peper and ſafroñ 


: and mak therto a batour and par aply n and kyt hem 


to brode penys f and keſt hem theryn and fry hem in 


the batour wyth freſch grees and ſerve it forthe. 


XX. For to make chanke 8. 
"Now: Porke and ſeth it wel and hak yt "or nym 


_eyryn wyth al the wytys and ſwyng hem we! al to- 


gedere and kaſt god ſwete mylke thereto and boyle 
yt and meſſe it forthe. 


XXI. For to make Juffel. 


Nym eyryn wyth al the wytys and mice bred grynd 
pepyr and ſafroñ and do therto and temper yt wyrh 
god freſch broth of porke and boyle it wel and meſſe 


. Ft forthe. 


XXII. For to make Gees * in ochepot i. 
Nym and ſchald hem wel and hew hem wel in go- 


bettys al rawe and ſeth hem in her owyu gr-es and 


caſt therto wyn or ale a cuppe ful and myce onvons 


ſmal and do tnerto and boylc yt and alt yt and wee 


yt forthe. 
„Fritten. Pieces as br ad a8 pennies, or — pe- 
8 Quzre. | Ge 


. Es We Vide Glofl, 
| | N XXIII. 
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XXIII. For to make eyryn in bruet. 


Nym water and welle yt and brek eyryn and kaſt 


theryn and grynd peper and ſafroñ and temper up 
wyth ſwete mylk and boyle it and hakke cheſe ſmal 
and caſt therzn and meſſe yt forthe. 


XXIV. For to make craytoñ l. 


Tak checonvs an ſchald hem and oth hem and 


grynd gyngen' other pepyr and comyn and temper 1t 
up wyt!: god mylk and do the checonys theryn and 
boyle hem and ſerve 0 forthe. 


XXV. "I to make mylk coſt. 


Nym ſwete mylk and do'yt in a panne nyn ®eyryn 
wyth al the wyte and ſwyng hem wel and caſt therto 


and colowre yt wyth ſafroñ and boyl it tyl yt wexe 


thy kke and thanne feth®yt thorw a culdoreꝰ and nym 


that leyyt': P and preſſe yt up on a bord and wan yt 


ys cold larde it and ſcher yt on ſchyverys and roſte 
yt on a grydern and ferve yt forthe, 


k Quzre the meaning. | 
1 Vide ad No &o of the Roll, 
m Read ym. | 
® ſtrain, See No 27. 
© Cullinder. 
r That which is left io the cullinder, 


3 ” XXVI. 


a j . 
- awd M Gd aa coco 4 
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XXVI. For to make cryppys%. 
Nym flour and wytys of eyryn ſugur other hony 
and ſweyng togedere and mak a batour nym wyte 
prees and do yt in a poſnet and caſt the batur there- 
yn and ſtury to thou have many "and tak hem up 
and meſſe hem wyth the frutours and ſerve forthe. 


XXVII. For to make Berandyles*. 

Nym Hennys and ſeth hem wyth god Buf and 
wan hi ben ſodyn nym the Hennyn and do awey the 
bonys and bray ſmal yn a mortar and temper yt wyth 
the broth and ſeth yt thorw a culdore and caſt therto 
powder of gyngenyr and ſugur and graynys of pow- 
mis gernatys and boyle vt and drefle yt in dyſches 
and caſt above clowys gylofres and maces and god 
powder * ſerve yt forthe. | 


XXVIII. For to make capons in caffelys. 
Nym caponys and ſchald hem nym a penne and 
| opyn the ſkyn at the hevyd 7 and blowe hem tyl the 
ſKkyn ryſe from the fleſshe and do of the ſkyn al hole 


Meaning, cr:/þs. V. Gloſſ. 
r It will run into lumps, I ſuppoſe, 
Quere the meaning. | 
_ t Pomegranates. V. No 39. 5 15 
» Not clove-gilliflowers, but cloves. See No 30, 31. 40. 
2 See No 17, note ©. 8 
7 Head, Sax. heopod and he vod, hence our Head, 
1 „„ 


rere EY TR , 
e eee e . — 


[ wo ] 
and ſeth the lyre of Hennyn and zolkys of wwe 
and god powder and make a Farſure and fil ful the 


Kyn and parboyle yt and do yt on a ſpete and roſt 
yt and droppe yt wyth zolkys of eyryn and god 


powder roſtyng and nym the caponys body and larde 
yt and roſte it and nym almaunde mylk and amydon * 
and mak a batur and droppe the body roſtyng and 
ſerve. N forthe. 


XXIX. For to make the blank ſurry ©. 


Tak brann of caponys other of hennys and the 


thyes © wythowte the ſkyn and kerf hem ſmal. als 


thou mayſt and grynd hem ſmal in a morter and tak 
mylk of Almaundys and do ya the branne and grynd 


hem thanne togedere and and ſeth hem togeder and 


tak flour of rys other amydon and lye it that yt be 
charchant and do therto ſugur a god parti and a 


party of wyt grees and boyle yt and wan yt ys don 
m dyſchis ſtraw upon blank poudere and do togedere 
blank de ſury and manmene* in a dyſch and ſerve it 


outs. | 


-”. 
4 8 


* baſte. 

vide Gloff. 

© Vide Blank Date in Gloſſ. 

Perhaps braun, the brauny part. * and the Gloſſ- 
» Thighs. 

See the next number. Quzre Mawmeny. 


XX. 


ee Ry” 80 08 


© as 1 


XXX, For to make manmene*. 


Tak the thyys* other the fleſch of the caponys 

fede i hem and kerf hem ſmal into a morter and tak 
muylk of Almandys wyth broth of freſch Buf and do 
the fleſch in the mylk or in the broth and do yt to 
the fyre and myng yt togedere wyth flour of Rys 
othere of waſtelys als charchaut als the blank de fure 

and wyth the zolkys of eyryn for to make it zelow 
and fafron and wan yt ys dreflyd in dyſches wyth 
blank de ſure ſtraw upon clowys of gelofre*and ſtraw 
upon powdre of galentya and ſerve yt forthe. 


XXI. For to make Bruet of Almayne. 


Tak Partrichys roſtyd and checonys and qualys 

roſtyd and larkys ywol and demembre the other and 
mak a god cawdel and drefle the fleſch in a dyſch 
and ſtrawe powder of galentyn therupon. ſtyk upon 
clowys of gelofre and ſerve yt forthe. 


XXXII. For ro make Bruet of Lombardye. 
Tak chekenys or hennys or othere fleſch and mak 
the colowre als red as any blod and tak peper and 
kanel and gyngyner bred and grynd hem in a morter 


E Vide Number 29, and the Gloſſ. 
d Thighs. - 
i Quzre, | 
* See No 27, note 2. 
* This is ſtill in uſe, and, it ſeems, is an old compound. 


.F am 2 
and a porcon of bred and mak that bruer thenne at FO 
do that fleſch in that broth and mak hem boyle to- IP 
gedere and ſtury it wel and tak eggys and temper 1 
hem wyth Jus of Parcyle and wryng hem thorwe a ko 
Cloth and wan that bruet is boylyd do that therto 


| and meng tham togedere wyth fayr grees ſo that yt * 
| be fat ynow and ſerve yt forthe. 
| IXIXIIII. For to make Blomanger 4. i 
. Do Ris in water al nyzt and upon the morwe FF 
E waſch hem wel and do hem upon the fyre for to . 
| they breke and nozt for to muche and tak Brann * Bu 
j of Caponis ſodyn and wel ydraw ? and ſmal and tak * 
| almaund mylk and boyle it wel wyth ris and wan it Ay 
j is yboylyd do the fleſch therin ſo that ir be charghaunt Pc 
and do therto a god party of ſugure and wan it ys 
dreſſyd forth in diſchis ſtraw theron blaunche Pouder X 
and ſtrik * theron Almaundys 8 2.5 wyt wyte grece © 
and ſerve yr forthe. 
XXXIV. For to make Sandale that party to Blomanger, | 8 
Tak Fleſch of Caponys and of Pork ſodyn kerf yt * 
ſmal into a morter togedere and bray that wel. and 7 
See Ne 14. 


till. for, however, abounds. 

See Ne 29, note ©. 

r Perhaps, ffrained. See No 49; and Part II. Ne 33. 
Perhaps, fk, i. e. ſtick ; but ſee 34. 

* Greſe. Fat, or lard, 


temper 


ä 
temper it up wyth broth of Caponys and of Pork 


that yt be wel charchaunt alſo the crem of Almaundys 


and grynd egg? and ſafroñ or ſandres togedere that it 
be coloured and ſtraw upon Powder of Galentyn 
and ſtrik thereon clowys and maces and ſerve it 
forthe. 


XXXV. For to make Apulmos . 
Tak Applys and ſeth hem and let hem kele and 


after mak hem thorwe a cloth and do hem in a pot aud 
kaſt to that mylk of Almaundys wyth god broth of 


Buf in Fleſch dayes do bred ymyed * therto. And 
the fiſch dayes do therto oy le of olyve and do therto 
ſugur and colour it wyth fatron and ſtrew theron 


Powder and ſerve it forthe. 


| XXXVIL For to make mete Gelee * that it be wal 


chariaunt, 
Tak wyte wyn and a party of water and fafron 


and gode ſpicis and fleſch of Piggys or of Hennvs or 


freſch Fiſch and boyle them togedere and after aan 


yt ys boylyd and cold dres * in diſchis and ſerve yt 


forthe. 


ge No 17. 
t f. ymyced, 1, e. minced. 


' meat jelly, 


xxx". 
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XXV II. For to al Murrey * 1 


1 mulbery v and bray hem in a morter and 
wpyvg hem thorth a cloth and do hem in a pot over 
the fyre and do ther'to fat bred and wyte greſſe and 
let it nazt boyle no ofter than onys and do ther'to a 
god party of ſugur and zif yt be nozt ynowe co- 
lowrd brey mulburus and ſerve yt forthe. | 


XXX VII. For to make a penche of Egges. 

Tak water and do it in a panne to the fyre and 
lat yt fethe and after tak eggs and brek hem and caſt 
hem in the water and after tak a cheſe and kerf yt 
on fowr partins and caſt in the water and wanne 
the cheſe and the eggys ben wel ſodyn tak hem owt 
of the water and waſch hem in clene water and tak 
waſtel breed and temper yt wyth mylk of a kow. 
and after do yt over the fyre and after forſy yt wyth 
gyngener and wyth comyn and colowr yt wyth fat- 
ron and lye yt wyth eggys and oyle the ſewe wyth 
Boter and kep wel the cheſe owt and dreſſe the 
ſewe and dy mo eggys ther'on al ful and kerf thy 
cheſe in Iytyl ſchyms and do hem in the ſewe wyth 
eggs and ſerve yt forthe. 


* Mer: Part II. Ne 26. 
7 This is to be underſtood pluraly, qza// mulberries. | 
| = Read wwryng. For ſee part II. No 17. 28. Chaucer, v. wronge 
and _ywurong. _ h 1 | 
Perhaps, do mo, i. e. put more. 
| XXXIX. 


1 
r 
1 
2 


Tt ws J 


XXXIX. For to make Coun: 


Tak god Almaunde mylk and lat yt boyle and do 
ther in amydon wyth flowr of Rys and colowr yt 
wyth ſafroñ and after dreſſe yt wyth graynis of Poun- 
garnettsꝰ other wyth reyſens 2yf thow haſt non other 
and tak ſugur and do theryn and ſerve it forthe. 


XIV. For to make Fruturs . 
Tak crommys of wyte bred and the flowris of the 


| ſwete Appyltre and zolkys of Eggys and bray hem to- 


gedere in a morter and temper yt up wyth wyte wy 
And mak yt to ſethe and wan yt is thykke do thereto 


god ſpicis of gyngener galyngale canel and clowys 
888 and ſerve yt forth. | 


XII. For to make Roſee*. 
Tax the flowris of Roſys and waſch hem wel in 


water and after bray hem wel in a morter and than 
tak Almondys and temper hem and ſeth hem and 


after tak fleſch of capons or of hennys and hac yr 
ſmale and than bray hem wel in a morter and than 
do yt in the Roſe f ſo that the fleſch acorde wyth the 
mylk and ſo that the mete be charehaunt and after do 


yt to the tyre to boyle and do thereto ſugur and fafron 


o Vide Ne 27, < Fritters. 


fi. © Roſee. a ; | . 


[ 106: 1 
that yt be wel ycolowrd and roſy of levys and of the 
| n * 


XIII. For to make Pommedorry 8. 8 


Tak Buff and hewe yt ſmal al raw and caft yt in a 
morter and grynd yt nozt to ſmal tak ſafroñ and 
grynd ther wyth wan yt ys grounde tak the wyte of 
the eyryn zyf yt be nozt ſtyf. Caſt into the Buf 
pouder of Pepyr olde reſyns and of coronfe ſet over 
z panne wyth fayr water and mak pelotys of the Buf 
and wan the water and the pelots ys wel yboylyd 
and fer yt adon and kele yt and put yt on a broche 
A 
W Wo 


XIIIII. 88 Longe de Buf i. 

Nym the tonge of the rether * and ſchalde and 
ſchawe l yt wel and rizt clene and ferh yt and ſethe 
nym a broche and larde yt wyth lardons and wyth 
clowys and gelofr and do it roſtyng and drop yt wet 
enn . 


: v NP G8. 
* dele and. 


Neat Tongue. Hale fignifies w 457, as Hl. 15. 


E 


XLIV. For to make Rew de Rumſy- 


Nym ſwynys fet and eyr * and make hem clene and 
ſeth hem alf wyth wyn and half wyth water caſt 
mycyd onyons ther'ta and god ſpicis and wan they be 
yſodyn nym and roſty hem in a gryder* wan it is 
yroſtyd keſt theretq of the ſelve broth hy lyed wyth 
amydoñ and anyeyd onyons? and ſerve yt forth, 


XLV, For to make Bukkenado% 


Nym god freſch fleſch wat maner fo yt be and hew 
yt in {male morſelys and ſeth yt wyth gode freſch buf 


= and caſt ther'to gode mynced onyons and gode fpi- 
cerye and alyth* . enees and Res and cle ye 
forth, 


XLVI. For to make ſpine *. 


Nym the flowrys of the haw thorn clene gaderyd 
and bray hem al to duſt and temper hem wyth Al- 


maunde mylk and aly yt wyth amydon and wyth 
eyryn wel pykke* and boyle it and meſſe yr forth 
and flowrys and levys abory on v. 


© To be underſtood plurally, Ears. 

e Miſwritten for g, i. e. minced onyon. 
4 Vide No 52. 

r Stiffen, thicken it. See Ne 44. where Zed has that fenſe. See 
alſo 46. 

Ti, diſk, no daabe, takes in name from Pina, of which i 
is made. | 

© Read, pykke, zyli. 
It means laid pon it. c | : 
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XLVII. For to make Roſee * and Freſe - and Swan | 


ſchal be ymad in the ſelve maner. 
Nym pyggus and hennys and other maner freſch 
fleſch and hew yt in morſelys and ſeth yt in wyth 
wyn and ? gyngyner and galyngale and gelofr* and 
 canel * and bray yt wel and keſt thereto and alye yt 
wyth amydoñ other wyth flowr of ys. 


XLVIII. For to make an amendement Formete that 5 


Js to? ſalt and over mychyl. 
Nym etemele and bynd yt in a fayr lynnen clomt 
and lat yt honge in the pot fo that yt thowche nozt 


the bottym and lat it hongy ther'ynne a god wyle 
and feþh * fer yt fro the fyre and let yt kele and yt 
ſchal be freſch ynow * any other maner li- 
cor ydo t cher 0. 


XLIX. For to make Rapy * . 
Tak Fygys and reyſyns and wyn and grynd hem 


togeder tak and draw nem thorw a cloth and do 


ther'ro powder of Alkenet other of rys and do ther- to 


a god quantite of pepir and vyneger and boyle it 


togeder and meſſe 5 and ſerve yt forth. 


= Vide N 41. 

1 Perhaps, i <vyz cb. 
Cinamon. Vide Gluff. 
id Cit, 700, 

> Read, ſetb, i. e. then. 
© Vide Part II. No 1. 28. 5 

end | 8 L. For 


0 2 wn, 


= 


$$, ed }|_ byes 
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| L. For to make an Egge Dows “. 
Tak Almaundys and mak god mylk and temper 
wyth god wyneger clene tak reyſynys and boyle hem 
in clene water and tak the reyſynis and tak hem ot 
of the water and boyle hem wyth mylk and zyf 
thow wyl colowr yt wyth ſafroñ and ſerve yt forth. 


LI. For to make a mallard in cyney *. 

Tak a mallard and pul hym drye and ſwyng over 
the fyre draw hym but lat hym touche no water and 
hew hym in gobettys and do hym in a pot of clene 
water boyle hem wel and tak onyons and boyle and 
| bred and pepyr and grynd togedere and draw thorw 
a cloth temper wyth wyn and boyle yt and ſerve yt 
forth, 


LN. For to make a Bukkenade . 
Tak veel and boyle it tak zolkys of eggys and mak 
hem thykke tak macis and powdr* of gyngyn and 
powder of peper and * yt gs and meſſe yt 
forth. 


Vide ad Part II. No 21. There are no eggs concerned, oe 
doubt it ſhould be Eger Derus. Vide Gloth, 

e See No g. 

* Vide N® 45. 


2 


LIII. For to make 2 Roo Broth 6, 


Tak Parfile and Yſop and Sauge and hak yt ſmal 
| boil it in Wyn and in water and a lytyl powdr' of 


poper ane malle yt forth. 


- IIV. — 


Tak the lyre of the freſch Buf and bet it al in 
pecis and bred and fry yt in freſch gres tak it up and 
and drye it and do yt in a veſſel wyth wyn and ſugur 
and powdr* of · clowys boyle yt togedere tyl the fleſch 
have drong the liycour and take the almande mylk 
and quibibz macis and clowys and boyle hem togeder* 
tax the fleſch and do ther'to and meſſe it forth. 


LV. For to make a Gely b. 


Tak hoggys fet other pyggys other erys other par- 
trichys other chiconys and do hem togeder” and ſeph + 
hem in a pot and do hem in flowr* of canel and clowys 
other or grounde k do ther'to vineger and tak and do 
_ the broth in a clene veſſel of al thys and tak the 

Fleſch and kerf yt in ſmal morſelys and do yt therein 


; Inn os Zers ave not. mentioned, 25 in Mr. Brander's Roll, 
N® 14, ergo quzre. „ Caa it mean Aze- 


Broth for penitents ? 
b Jelly. 
i ſep, i. e. fecth. 
* Not clearly expreſſed. Tr means eicher Cinamon or. Clores, 
and either in flour or ground. | 


tak 


=> 5 
ak powder of galyagale and caſt above and lat ye 
kels tak bronches of the lorer tr* and ſtyk over it and 
kep yt al ſo longe as thou wilt and ſerve yt forth. 


LI. For to kepe Veniſon fro reſtyng. 
Tak veniſon wan yt ys newe and cover i haſtely 
wyth Fern that no wynd may come thereto and wan 
thou haſt ycaver yt wel led yt hom and do yt in a 
foler that ſonne ne wynd may come ther'to and di- 
membr it and do yt in a clene water and lef yt ther* 
half a day and after do yt up on herdeles for to drie 
and wan yt ys drye tak ſalt and do after thy veniſon 
axit! and do yt boyle in water that yt be other * ſo 
ſalt als water of the ſee and moche more and after 
lat the water be cold that it be thynne and thanne 
do thy Veniſon in the water and lat yt be therein 
thre daies and thre nyzt® and after tak yt owt of the 
water and ſalt it wyth drie ſalt ryzt wel in a bare! 
: and wan thy barel ys ful cuver it haſtely that ſunne 
ne vynd come thereto. 


Ln. For to do away Hatton of Veniſon. 
Tak the Veniſon that ys reſt and do yt in cold 
water and after mak an hole in the herthe and lat 
de _—_ thre dayes and thre nyzt and after tak 


| i veniſon requires. See Cd to c for dun, 
= Dele. 


2 A plural, as in Ne 57, 
Reſtineſs. It ſhould be rather . See below. 


WW =» . 5 | | yt a 


8 L nes. 5 
. 
were the reſtyng eee, 64 in reyn 
e ee 


LVIII. For to make pondorroge 1. 


Tak Partrichis wit * longe filettis of Pork al raw 
and hak hem wel ſmale and bray hem in a morter 
and wan they be wel brayed do thereto god plente 
of pouder and zolkys of eyryn and after mak ther'of 
a Farſure formed of the gretneſſe of a onyon and 
after do it boyle in god. breth of Buf other of Pork 
after lat yt kele and after do it on a broche of Haſel 
and do them to the fere to roſte and after mak god 
bature of flour* and egg on batur' wyt and another 
zelow and do thereto god plente of ſugur and tak a 
fethere or a ſtyk and tak of the batur' and peynte 
ther'on above the applyn ſo that on be n and that 
: other zelow wel colourd. | 


Explicit ſervictum de carnibus. 


» File, or Petre. 
4 Vide N 42. 
r with. 


e oat dns ea Hades I A. 


E 


AJlic incipit Servicium de Piſſibus*. 


I. For to make Egarduſe* 


Irin Teocks wal tak Wu g 


bett' and fry hem in oyle de olive and ſyth nym 
vineger and the thredde party of ſugur and myncyd 
onyons ſmal and boyle al rogeder* and caſt ther'yn 
clowys-macys and quibibz and ſerve yt forthe. 


IT. For to make Rapy * . 


Tak pyg' or Tenchis or other maner freſch fyſch 
and fry yt wyth oyle de olive and ſyth nym the 


cruſtys of wyt bred and canel and bray yt al wel in 


a mortere and temper yt up wyth god wyn and cole © 


3 thorw an herſyve and that yt be al cole f of canel 
and boyle yt and caſt ther'in hole clowys and macys 


See p. 1. 


d dee No 21 below, and part I. No 50. 


Lucy, I preſume, means the Pite; fo that this fiſh was known 


bere long before the reign of H. VIII. though it 15 commonly 


thought otherwiſe. V. Gloſſ. 
A vide Ne 49. 

e Strain, from Lat. colo. 

f Strained, or cleared. 
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and quibibz and do the fyſch in diſchis and rape 
n 


III. For to make Fygey. 


Nym Lucys or tenchis and hak hem in morſel!* 
and fry hem tak vyneger and the thredde party of 
ſugur myncy onyons ſmal and boyle al rogedyr caſt 
*. macis clowys quibibz and _— yt forth. 


IIII. For to wok "Ag . 

Nym Rys and bray hem * wel and temper hem up 
wyth almaunde mylk and boyle yt nym applyn and 
par hem and ſher hem ſmal als dicis and caſt hem 
ther'yn after the boylyng and caſt fugur wyth al and 
colowr yt wyth ſafroñ and caſt ther'to pouder and 
ſerve yt forthe. 


V. For to make rys moyle i. 
Nym rys and bray hem ryzt wel in a morter and 


caſt ther'ro god Almaunde mylk and ſugur and ſalt 


boyle yt and ſerve yt forth. 


VI. For to make Sowpys dorry. 
| Nym onyons and mynce hem ſmale and fry hem. in 


© This Rape b what the diſh takes its name from. Perhaps | | 


means grape from the French raper. Vide Ne 28, * 


Rice, as it conſiſts of grain, is here conſidered as a Park 


Sce alſo No 5. 7, 8. 
+ Vice Glofl, 


ofl 


+ hw 4 Hil 


— 


„„ 
oy! dolyf Nym wyn and boyle yt wyth the onyνjẽõ 
toſte wyte bred and do yt in diſchis and god Almande 
mylk alſo and do ther above and ſerve yt forthe. 


VII. For to make Blomanger * of Fyſch. 

Tak a pound of rys les hem wel and waſch and 
ſeth tyl they breſte and lat hem kele and do ther'to 
mylk of to pound of Almandys nym the Perche or the 
Lopuſter and boyle yt and keſt ſugur and falt alſo 
ther'to and ſerve yt forth. 


VIII. For to make a Potage of Rys. 

Tak Rys and les hem and waſch hem clene and 

ſeth hem tyl they breſte and than lat hem kele and 

ſeth caſt ther to Almand mylk and colour it wyth ſaf- 
ron and boy le it and meſſe yt forth. 


IX. For to make Lamprey freſch in Galentyne l. 
Schal be latyn blod atte Navel and ſchald yt and 
roſt yt and ley yt al hole up on a Plater and zyf hym 
forth wyth Galentyn that be mad of Galyngale gyn- 
gener and canel and dreſſe ye forth, 


X. For to make ſalt Lamprey in Galentyne v. 
It ſchal be ſtoppit® over nyzt in lews water = 


* See note on No 14. of Part I. 

1 This is a made or compounded thing. See both here, and un 
the next Number, and v. Gloſſ. 

= See note | on the laſt Number. 

» Perhaps, Heppit, i. e. ſteeped. See No 12, 
& SE in 
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in braan and flowe and ſodyn and pyl onyons and 


ſeth hem and ley hem al hol by the Lomprey and 


zif hem forthe wyth galentyne makyth ® wyth ſtrong 


vyneger and wyth paryng of wyt bred and __ it 
al togeder and ſerve yt rs. 


XI. For to make Tm in Bruet. 


They ſchulle be ſchaldyd and yſode and ybrulyd 


upon a gredern and grynd peper and fafron and do 
ther'to and boyle it and do the Lomprey ther'yn and 
ſerve yt forth. 


XII. For to make a Storchon. - | 


He ſchal be ſhorn in beſys? and ſtepyd 1over nyzt 
and ſodyn longe as Fleſch and he ſchal be etyn in 


venegar. 
IIII. For to make Solys in Bruet. 
They ſchal be fleyn and ſodyn and roſtyd upon a 


gredern and grynd Peper and Safron and ale boyle 


it wel and do che ſole in a plater and the bruct above 
ſerve it forth. 


HIV. For o make Orfirys in Meet 
They ſchul be ſchallyd* and yſod in clene water 


© Perhaps, maiyd, i. e. made. 
Perhaps, ps, i. e. pieces. 
2 Qu. Abit, i. e. ſteeped. 
Have ſhells taken off, 


0 
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grynd peper ſafroñ bred and ale and temper it wyth 

Broth do the Oyſtryn ther'ynne and boyle i it and ſalt 
it and ſerve i it forth. 


XV. For to make Elys in Bruet. 
They ſchul be flayn and ket in gobett* and ſodyn 


and grynd peper and ſafroñ other myntys and perſele 
and bred and ale and temper it wyth the broth and 
boyle it and ſerve it forth. 


| XVI. For to make a Lopiſter. 
He ſchal be roſtyd in his ſcalys in a ovyn other by 
the Feer under a panne and etyn wyth Veneger. 


VVII. For to make Porreyne. 

Tak Prunys fayriſt waſch hem wel and clene and 
frot hem wel in ſyve for the Jus be wel ywronge and 
do it in a pot and do ther'to wyt gres and a party of 
ſugur other hony and mak hem to boyle togeder and 
mak yt thykke with flowr of rys other of waſtel bred 
and wan it is ſodyn dreſſe it into diſchis and ſtrew 
ther on . and ſerve it forth. 


XVIII. For to make Chireſeye. 


Tak Chiryes at the Feſt of Seynt John the Baptiſt 
and do away the ſtonys grynd hem in a morter and 
after frot hem wel in a ſeve ſo that the Jus be wel 


comyn owt and do than in a pot and do ther'in feyr 
= ges 
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gres or Boter and bred of waſtrel ymyid * and of 


ſugur a god party and a porcion. of wyn and wan it 
is wel yfodyn and ydreſſyd in Dyſchis ſtik ther'in 
clowis of Gilofr* and ſtrew ther on ſugur. 


XIX. For to make Blank de Sur 
Tak the zolkys of Eggs ſodyn and temper it wyth 
mylk of a kow and do ther'to Comyn and Safron and 
flowr of ris or waſtel bred mycd and grynd in a morter 
and temper it up wyth the milk and mak it boyle 
and do rher'to wit of Egg” corvyn ſmale and tak fat 


cheſe and kerf ther'to wan the Fe boylyd and 


ſerve i it forth. 


XX. For to make Grave enforſe. 


Tak tyd “ gyngener and Safron and grynd hem in 
2 morter and temper hem up wyth Almandys and do 


hem to the fir and wan it boylyth wel do ther'to 


zolkys of Egg” ſodyn and fat cheſe corvyn in gobettis 


and wan it is dreſſid in diſchis ſtrawe up on Powder of 
Galyngale and ſerve it forth. 


III. Fos to-make 1 Douſe . 
Tak god mylk of Almandys and rys and waſch 
hem wel in a feyr veſſel and in fayr hoth water and 


Perhaps, cid, 1. e. minced ; or aycd, as in N® 19. 
EVide Note © on N 29. of Part IJ. 

®* white. 80 nr is white in Ne 21, below. 

It appears to me to be d. Can it be Ha? 

See Part II. Ne 1; and Part I. No 50. 


after 
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after do hem in a feyr towayl for to drie and wan 
that they be drye bray hem wel in a morter al to 
flowr and afterward tak two partyis and do the half 
in a pot and that other half in another pot and co- 
lowr that on wyth the ſafroñ and lat that other be 
wyt and lat yt boyle tyl it be thykke and do ther'to 
a god party of ſugur and after dreſſe yt in twe diſchis 
and loke that thou have Almandys boylid in water 
and in fafron and in wyn and after frie hem and ſet 
hem upon the fyre ſethith mete / and ſtre ther on 
ſugur that yt be wel ycolouryt * and ſerve yt forth. 


XXII. For to make a Potage Feneboiles. 


Tak wite benes and ſeth hem in water and bray 
the benys i in a morter al to nozt and lat them ſethe 
in almande mylk and do ther'in wyn and hony and 
ſeth * reyſons in wyn and do ther to and after dreſſe 

ws jorth. - 


XXIII. For to make Tartys in Applis. 
Tak gode Applys and gode Spycis and Figys and 
reyſons and Perys and wan they are wel ybrayed co- 


lourd b wyth Safroñ wel and do yt in a cofyn and do 
yt forth to bake wel. 


in es i. e. ſceth it properly. 
2 Coloured. See No 28. below. 

i. e. Seeth. 

» Perbaps, coloure. 


XXIV. 
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| XXIV. For to make Rys Alker*. 
"Tak Fi igys and Reyſons and do awey the Kernelis 


and a god party of Applys and do awey the paryng 
of the Applis and the Kernelis and bray hem wel in 
a morter and temper hem up with Almande mylk 
and menge hem wyth flowr of Rys that yt be wel 


chariaunt and ſtrew ther _ powder of Galyngale 


8 


XXV. For to make Tartys of Fyſch owt of Lente. 


Mak the Cowche of fat cheſe and gyngener and 
Canel and pur* crym of mylk of a Kow and of Helys 
yſodyn and grynd hem wel wyth Safron and mak the 


chowche of Canel and of Clowys and of Rys and of 


gode Spycys as other TS fallyth to be. 


1 XXVI. For to make Morrey e. 
| Requir* de Carnibus ut ſupra d. 


XXVII. For to make F lownys in Lente. 
Tak god Flowr and mak a Paſt and tak god mylk 


of Almandys and flowr of rys other amydon and 


boyle hem rogeder that they be wel chariaud wan 
yt is boylid 8 take yt up and ley yt on a feyr 


< Vide Part ; 4 No 37» 
* Part I. No 37. 
© Perhaps, Fiawnes, or aftards. Chaucer, vide dai. Fr. 


bord 


Hm, 


tl 
te 


lc 
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E 
bord ſo that yt be cold and wan the Cofyns ben 
makyd tak a party of and do upon the coffyns and 
kerf hem in Schiveris and do hem in god mylk of 
Almandys and Figys and Datys and kerf yt in fowr 
partyis and do yt to bake and ſerve yt forth. 


XX VIII. For to make Rapee f. 


Tak the Cruſtys of wyt bred and reyſons and bray 
hem wel in a morter and after temper hem up wyth 
wyn and wryng hem thorw a cloth and do ther'to 
Canel that yt be al colouryt of canel and do ther'to 
hole clowys macys and quibibz the fyſch ſchal be 
Lucys other Tenchis fryid or other maner Fyſch ſo 
that yt be freſch and wel yfryed and do yt in Diſchis 
and that rape up on and ſerve yt forth. 


XXIX. F or to make a Porrey Chapeleyn. 


Tak an hundred onyons other an half and tak oyle 
de Olyf and boyle togeder' in a Pot and tak Almande 
mylk and boyle yt and do ther*to. Tak and make a 
thynne Paaſt of Dow and make therof as it were ryngis 
tak and fry hem in oyle de Olyve or in wyte grees 
and boil al togedere. | 


XXX. For to make Formenty on a Fichſsday 5. 


Tak the mylk of the Haſel Notis boyl the wete“ 
wyth the aftermelk til it be dryyd and tak and co- 
low® i yt wyth Safroñ and the ferſt mylk cait ther'to 
and boyle wel and ſerve yt ſorth. 


f Vide Part I, I 49. 8 Fiſhday, white. Perhaps, char. 
Q XXX1. 


— 
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XXXI. For to make Blank de Syry +. 


Tak Almande mylk and Flowr' of Rys Tak ther'to 
ſugur and boyle thys togeder* and diſche yt and tak 
Almandys and wet hem in water of Sugur and drye 
hem in a panne and plant hem in the mete and ſerve 
yt forth. 


XXXIl. For to make a Pynade or Pyvade. 


Take Hony and Rotys of Radich and grynd yt 


ſmal in a morter and do yt ther'to that hony a quan- 


tite of broun ſugur and do ther'to Tak Powder of 


Peper and Safron and Almandys and do al togeder' 
boyl hem long and hold! yt in a wet bord and let yt 
kele and meſſe yt and do yt forth . 


XXXIIl. For to make a Balourgly ® Broth. 
Tak Pikys and ſpred hem abord and Helys zif thou 


baſt fle hem and ket hem in gobettys and ſeth hem in 
alf wyn » and half in water Tak up the Pykys and 


Elys and hold hem hote and draw the Broth thorwe a 


Clothe do Powder of Gyngener Peper and Galyngale 


and Canel into the Broth and boyle yt and do yt on 


the Pykys and on the aye and ſerve yt forth. 


Explicit ve Coquina que elt aortima medicina. 


K Vice ad No 29. of Part I. 
11. e. Leb, as in next Number. 
= This Recipe is ill expreſſed. 
This is fo u:ccrtain in the original, that I can only gueſs at it. 


2 3 2 ay in "ns or bs iz before <water. | 
8 INDEX, 
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INDEX AND GLOSSARY 


T 0 


MR. BRANDER'S ROLL OF COOKERY. 


The Numbers relate to the order of the Recipes. 


N. B. Many words are now written as one, which 
were divided, as al ſo, up on, &c. Of theſe little notice 


is taken in che Index, but I mention it here once for all. 


Our orthography was very fluctuating and uncertain at 
this time, as appears from the different modes of ſpelling 


the ſame words. v. To gedre; v. wayſhe; v. _— 
V. a 3 v. corantez &c. 


A. 
A. abounds. a gode broth, 5. 26, al a nyt; 192. 
in. A two, 62. 
a. and. paſſim. 
Aftir. Proem. like, 176. Wiclif. 


Aray. Dreſs, ſet forth, 7. Chaucer. 


Alf. MS. Ed. 45. II. 33. halt. 
Alye it. 7. 33. mix, thicken. hence alloy of metals. 


from French allayer. alay, 22. aly, MS. Ed. 46. 


See Juni) TR v. 8 lye. here Ne 5 
| ly . 
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Iyed. thickened. MS. Ed. 44, 45- Randle Holme 


interprets lyth or lything by thickening. hence ly. 
a mixture, 11. alith for alyed. MS, Editor. No 45. 

Awey. MS. Ed. 27. II. 18. away. 

Auance. 6. forte Avens.  Caryophylla, Miller, Gard, 
Diet. - 

Axe. MS. Ed. Ne 56. Chancer. 

Ayren. v. Eyren. 

Al, Alle. 23. 53. Proem. All. Chaucer. al to breſt. 
all burſt. MS. Ed. No 14. 

Als. MS. Editor. No 29. Chaucer. in v. It means as. 

Almandes. 17. very variouſly written at this time, 
Almaunde, Almandys, Almaundys, Almondes, all 
which occur in MS. Ed. and mean Almond or Al- 

monds. 


Almand mylke. 9. Almonds blanch'd and drawn 


thickiſh with good broth or water, Ne 5 1. is called 
- #byk mylke, 52. and is called after Almande mylke, 
ſirſt and ſecond milk, 116. Almands unblanched, 


ground, and drawn with good broth, is called 


mylke, 62. Cow's milk was ſometimes uſed inſtead 
of it, as MS. Ed. 1. 13. 

Creme of Almands bow made, 85. of it, Le). 
Coll. VI. p. 17. We hear clewhere of Almond- 
butter, v. Butter. 

Azeyn. 24. again. Lel. Coll. IV. p. 281. alibi. 

Chaucer. A. S. Ten. 

- Aneys, Anyſe. 36. 1 55 Aneys in confit rede other 
whyt, 36. 38. i. e. Anis or Aniſeed confectioned 
red, or white. uſed for garniſh, 38. 

Amydon. 37. v. ad locum. 

Almozy. 47. v. ad locum. 

Almayne. 71. Germany. v. ad loc. MS. Editor, No 2. 


31. 


Akenet. 47. A ſpecies of Buglos. Quincey, Diſpenſ. 


P- 31. 62. uſed for colouring, 51. 84, fryed and 
e f or yfondyt, 62. 162. 


Anoon. 


ped hog bored boat Celloefive 


E 
Anon. 53. Anon, immediately. Wiclif. 
Arn. MS. Ed. II. 23. are. Chaucer. v. arne. : 
Adon. 59. 85. down. v. Chaucer. voce adoune. MS. 
Edit. Ne . 
Avyſement. Proem. Advice, Direction. Chaucer. 
French. 
Aymers. 72. Embers. Sax. emypian, Cineres. Belg. 
ameren. 
Aquapatys. 75. a Meſs or Dith. | 
Alker. Rys Alker. MS. Ed. IL. 24. | 
Appulmoy. 79. a diſh. v. ad loc. Appelyn, Applys, | 
| Apples. MS. Ed. 17. 35. 
© Abrode. 85. abrod. MS. Ed. II. 33. abroad. So 
bBrode. MS. Ed. 15. broad. 
Alite. v. Lite. Bs 
Ale. 113. v. Pref. | 
Afide. 113. apart. Wiclif. 
Ayſell. 114, 115. a ſpecies of Vinegar. Wiclif, 
Chaucer. v. Eijel, 
Alegar. 114. 
Armed. 146. v. ad loc. 
Alygyn. v. Brewet. 


. B. 

Bacon. No 1. 

Benes. 1. alibi Beans. Chaucer. v. bene. 

Bef. 6. MS. Ed. 17. Beef. Buf, Buff. MS. Ed. 27. 

2, 43. 

Buth. P oy 3. 30. alibi. been, are. Chaucer has beth. 

Ben. MS. Ed. 4. 27. be. Chaucer v. bein and ben. | 

Balles. 152. Balls or Pellets. 

Blank Deſire. 193, 194. bis. Lel. Coll. vI. p- 5. In 
No 193, we meet with Blank deſne, but the Con- 
tents has Defire, which is right, as appears from 
the ſequel. In MS. Ed. 29. it is Blank-Surry, and 

Sury, and Sure, and de Sur. II. 19. de Syry, 211 


4 
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and here No 35, it is Deſſorre. and we have Sanon 


in Sorry. Lel. Coll. VI. | 17. Perches. ibid. Eels 
otage. whence I conceive 


p- 28. 30. where it is a 

it either means de Surrey, 1. e. Syria. v. Chaucer. 
v. Surrey. Or it may mean fo be deſired, as we 

— 2 of Dehr. Lel. Coll. IV. p. 272. See 

Ne 63. and it is plainly written Defre in Godwin 

de Præſul. p. 697. In this caſe, the others are all 

of them corruptions. | 

Blank Defforre. v. Blank Deſire. 

Blank Deſne. v. Blank Defire. 

Berandyles. MS. Ed. 27. 

Bred, Breed. MS. Ed. paſſim. Bread. 

Bove. 167. Above. Chaucer: Belg. Boven. 

Blode. 1 1. alibi. Blod. MS. Ed. 9. Blood. 


Bato. 149. of eggs, 161. 179. _ 28. Batour. 


ibid. 19. Batter. 

Boter. 7 Ed. 38. Butter. 

Borage. 6. 

—— 6. Beets. Fr. Bete. | 

Burſen. 11. name of a diſh. Burſews, No 179, is a 
different diſh. | 

Brek. MS. Ed. 6. 23. break, bruiſe. 

Breſt, breſte. MS. Ed. 1. 14. burſt. 

Bukkennade. 17. a diſh. Buknade, 118. where it 
means a mode of dreſſing. vide MS. Ed: 45. 52. 


Bryddes. 19. Briddes, 60. 62. Birds, per — E 


Chaucer. 
Brawn of Capons. 20. 84. Fleſh. Braun. MS. Ed. 29. 


v. Chaucer. we now fay, brazyn of the arm, mean- 
ing the fleſh. Hence braun, fall'n. Old Plays, XI. 


p- 85. Lylie's Euphues, p. 94. 142. Chaucer. 
Brawn is now appropriated to theſe rolls which 


are made of Brawn or Boar, but it was not ſo an- 
ciently, fince in No 22 we have Braun of Swyne, 
which ſhews the word was common to other kinds 


of 


nd dl bg bg od. 


Bolas. 95. bullace. Chaucer. 
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of fleſh as well as that of the Boar; and therefore 
I cannot agree with Dr. Wallis in deducing Braus 
from Aprugna. . 

Blank mang. 36. 192. Chaucer writes Blank 
Blomanger. MS. Ed. 14. 33. 34. Il. 7. N. Th 
very difterent thing from what we make now a 

that name, and ſee Holme, III. p. 81. | 

Bronchis. MS. Ed. 55. Branches. 

Braan. MS. Ed. Th 10. Bran. 


Ber. MS. Ed. Il. 21. Beaten. 
Broche. MS. Ed. 58. a Spit. 


Brewet of Almony. 47. v. Almony. of Ayren, or 
eggs, 91. MS. Ed. 23. Eles in Brewet, 110. where 
it ſeems to be compoſed of Bread and Wine. Muſkles 
in Brewet, 122. Hens in Bruet, MS. Ed. 7. Cold, 

131. 134. Bruet and Brewet are French Brouet, 
Portage or Broth. Bruet riche, Lel. Coll. IV. 

. 226. Beorwete, p. 227, as I take it. Blanche 
Brewet de Alyag yn, MS. Ed. 13. 23. 

Boon. 55. Bone. Chaucer. 

Brenyng. 67. 188. burning, per metatheſin, from brex 
or brenne, uſed by Skelton, in the Invectixe againſt 
Wolſey, and many old authors. Hence the dif- 
eaſe called brenning or burning. Motte's Abridge- 
ment of Phil. Tranſ. part IV. p. 245. Reid's 
Abridgement, part III. p. 149. Waclit has brenne and 
Bryn. Chaucer. v. bren, Brinne, &c. 


Blake. 68. Black. Chances. | 


Berſt. 70. 181. 192. burſt. Chaucer. A. S. beppran. 


Breth. 71. Air, Steam. MS. Ed. Ne 2. hence brether, 


_ breather. Wiclif. 


| Bron. 74. brown. A. S. bnun. 
Butter. 81. 91. 92. 160. Boter, MS. Ed. 38. and fo 


boutry is Buttery. Lel. Coll. IV. p. 281. Almonds 
Butter. Lel. VI. p. 6. Rabelais, IV. c. 660. 
Bynethen. 92. under, beneath. Chaucer. bineth. 


Bifore. 
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Bifore. 102. before. Wiclif. Matth. xiv. Chaucer has 
biforne, and byforne. 
Braſey. a compound ſauce, 107. 
Ballac broth. 10g. ; 
Brymlent. Tart de Brymlent. 167, v. ad loc. 
Bloms. 171. Flowers, Bloffoms. Chaucer. 


Bothom. 173. bottom. pronounced bothom now in the 


north. Chaucer. bottym, MS. Ed. 48. 
Brode. 189. broad. v. abrode. 
Baraiwyng. 189. embatteling. qu. if not miſread for 
 bataillyng, See Chaucer. v. batailed. 
Bord. MS. Ed. II. 27. board. Chaucer. 
Breyt, breth. MS. Ed. 17. 58. Broth. 


Blank Surry. MS. Ed. 29. II. 19. v. Blank Deſire. 


* MS. Ed. 16. 
; : C. 5 bo 

C. omitted. v. Cok. v. pluk. v. Pryk. v. Pekok. 
v. Phiſik. v. thyk. on the contrary it often abounds, 


hence, ſchulle, ſhould ; freſch, freſh ; diſche, diſh ; 


ſchepys, ſheeps ; fleſch, fleſh; fyſch, fiſh; ſcher, 


cheer, &c. in MS. Ed. v. Gl. to Chaucer. v. ſchal. 


Craftly. Proem. properly, ſecundum artem. 

Caboches. 4. alibi. Cabbages. f. Fr. Caboche, Head, 
Pate. 

Caraway. 53. v. Junij Erymolog. 

Carvon. 1 52. carved, cut. Corvyn, MS. Ed. Il. 19, 20. 
cut. Corue, i. e. corve, 4. cut. v. ycorve. v. kerve. 

Canell. paſſim. Cinamon. Wiclif. v. Pref. 

Cuver. MS. Ed. 56. Cover. | 

Cumpas. by Cumpas, i. e. Compaſs, 189. by meaſure, 
or round. Le}. Coll. IV. p. 263. 

Cool. 6. Cole or Colwort. Belg. Kool. 

Corat. 12. name of a diſh. 

Culdore. MS. Ed. 25. 27. a Colle Span. Co- 
laders. 8 

Caſſelys. MS. Ed. 28. 


Cranes. 


a" my 
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Tranes. 146. Grues. v. ad loc. 

Chyballes. 12. Chibolls, 76. yorng Onions; Little 
ton. Ital. Cibclo. Lat. Cæpula, according to Me- 
nage; and ſee Lye. 

Colys. MS. Ed. II. fee the Pref. 

Cawdel. 15. 33. Caidell, Contents. See Junius. of 
Muſkels or Muſcles, 124. Cawdel Ferry, 41. In 
E. of Devon's feaſt it is Feny. 

Conynges. 17. Connynges, 25. Cn Rabbeis. 

Calle. 152. Cawl of a Swine. + 

Connat. 18. a marmolade. v. ad loc: 

© Clowes. 20. Cloves. v. Pref. 

| Canuas, or Canvaſs. 178. Fr. Canevas. Belg. "RE 

Coratite. Rayſons of Corante. 14. So Raſyns of Corens, 

- Northumb. Book, p. ig: Rain de Corinihie. Fr. 
i. e. of Corinth, "whence our Curran's, which are 
| ſmall Raifins, came, and took their name. Corance, 

5 17. 21. Coraunce, 50. Coronſe, MS. Ed. 42. Raifins 

-are called by way of contradiſtinction $rete Rayſons; 
65. 133. See Northumb. Book, p. 11. 

Coronſe. v. Corinte. 

Chargeant. 192. Stiff. v. ad loc. MS. Ed. writes 
Charchant, 29, 30 Charghaunt, 33. Charchaunt, 
34. Chariaunt. i. e. Charjaunt, 36. U. 24. Chariand 
1. e. Charjand, 27. 

Comyn. MS. Ed. 39. 

Colure. MS. Ed. 5. to colour. 

Concys. 22. ſeems to be a kind of ſauce. MS. Ed. 6. 
but the recipe there is different. v. ad No 25. 

Chanke. MS. Ed. 20. 

Col, Cole. 23. 52. cool. alſo to ſtrain, 70, 71. alibi. 
MS. Ed. Li. 22. cleared. 

Comyn. MS. Ed. Il. 18. come. 

Cowche. 24. 154. lay. MS. Ed. II. 25. Chaucer, v. 
Couche. 

Tynee. 25: a certain ſauce: perhaps the ſame with 
Concy. No 22. Plays in Cynee, 112. Sooles, 119. 
Tenches, 120. Oyſters, 123. 

R Harys 
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Harys [ Hares] in Cmee. MS. Ed. 8. where 
doubtleſs we ſhould read Cinee, ſince in Ne 55 


there it is Cyney. It is much the fame as bruet, 


for Sooles in Cynee here is much the ſame with 
Solys in bruet. MS. Ed. II. 13. 
Chykens. 27. 33. Chicken is a plural itſelf. but in 


MS. Ed. 13. it is Chekenys alſo ; and Chyckyns. Let. 


Coll. IV. p. 1. Geconyt MS. Ed. 

Carnel of Pork. 32. v. ad loc. 

| Corvyn. v. Carvon. . 

Curlews. 35. not eaten now at good tables; however 
they occur in archb. Nevill's feaſt. Lel. Coll. VI. 
P- 1. And fee Northumb. Book, p. 106. Rabelais 

iv. c. 59. And Earl of Devon's Feaſt. 

Conbr, or Confyt. v. Aneys and Colyandre. 
Cbarlet. 39. a diſh. v. ad loc. 
Cheſe ruayn. 49. 166. perhaps of Rouen in 8 

mandy. rauen in Fr. 3 che colour we call 

roan. 

Crems. 52. for fingular Cream. written to 85, 


183. Crem and Crym, in MS. Ed. 34. II. 24. Fr. 


Cee, Creme. 
Cormarye. 53- a diſh. 2 
Colyandre. 53. 128. where it is in 2 rede, or 


red. White is alſo uſed for garniſh, 59. Celendpe, 


A. S. Ciliandro, Span. 

Chyryſe. 58. a made diſh of cherries. v. ad loc. 

Cheweryes. 58. Cherries. v. ad loc. and MS. Ed. II. 
18. ubi Chiryes. 

Croton, 60. a ciſh. v. ad loc. 

Crayton. v. Croton. 

Cleeve a two. 62. cloven. A. S. cleopan. 

Cyrip. 64. Sirrup. v. ad loc. 

Chyches. 72. Vetches, v. ad loc. 


Chawf. 74. warm. Fr. Zar. whence Chaucer 


22 Eſchaufe. 8 
at. 
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Clat. 78. a diſh. qu. 

Chef. Proem. chief. Fr. | 

Calwar Salmon. 98. v. ad loc. 

Compoſt. 100. a preparation ſuppoſed | to be always 
at hand. v. ad loc. | ; 

Comfery. 190. Comfrey. v. ad loc. 

Chargeours. 101. diſhes. v. ad 126. 

Chyſanne. 103. to be eaten cold. 

Congur. 104. 115. Lel. Coll. VI. p. 6. bis. p. 16. 
Cungeri are among the fiſh in Mr. Topham's MS. 
for the Conger, little uſed now, ſee Pennant. III. 
„„ 

Coffyns. 113. Pies raiſed without their lids, 1 58. 167. 

185. 196. MS. Ed. II. 23. 27. In Wiclif it de- 
notes baſkets. 

Comade. 113. Comadore. 188. 

Coũtour. 113. Coverture, Lid of a Pye. 

Codlyng. 94. grete Codelyng, 114. v. ad loc. 

Chawdon. 115. for Swans, 143. Swan with Chawdron. 
Lel. Coll. IV. p. 226. which I ſuppoſe may be true 
orthography. So Swann with Chaugron. Earl of 
Devon's Feaſt. And it appears from a MS. of Mr. 
Aſtle's, where we have among Sawcres, Sanne is 
good with Chaldron, that Chaldron is a ſauce. 

Crome. 131. Pulp, Kernel. Crumes. 159. Chaucer. 
The Crum is now the ſoft part of a loat, oppoſed 
to the cruſt. | 

Cury. Proem. Cookery. We have aſſumed ĩt in the title. 

Camelyne. 144. a ſauce. an Canelyne, from the flour 
of Canel? 

Crudds. 150. 171. Curds, per metatheſin, as common 
in the north. 

Cruſtards. 154. Pies, from the Cruf. quzre if our 

Cuſtard be not a corruption of Cruſtard; Junius 
gives a different etymon, but whether a beiter, the 
Reader muſt judge. Cruſtard ot fiſh, 156. ut herbs, 

R 2 157. 


. 
157. and in the Earl of Devon' s Feaſt we have un 
Page Cruſade. 

Cryipes. 162. Cryſpels. 163. v. ad Joe. Fritter Crif 
payne, LI. Coll. VI. p. 5. which in Godwin de 
P:zſul. p. 697. is Fruter Criſpin. 

Chawfõ. 162. Cowfer, 173. a Chafing-diſh. Chafer. 

Lel. Coll. IV. p. 302. v. Junius vcce Chaſe. 

Curoſe. 171. curiouſly. perhaps from cure, to cook. 
Chaucer has coraſe, curious. 

Clarry. 172. Clary. 

Cotagres. 175: a diſh. v. ad loc. 

Cok. : 75. a Cock. fic, Lel. Coll. IV. p. 227. 
Chewets. 18 5. 186. a diſh. Rand. Holme, III. p. 78. 
81, 82. Birch, Life of Prince Henry, p. 458. 5 

Comadore. v. Comade. | 

Chaſilet. 189. v. ad loc. 

Chriſten. 2 Oem. Chriſtian. 


D. 


Do. x, 2. put, cauſe. MS. Ed. 2. 12. Chaucer. make. 
56. done, 48. So Chaucer has do for done. 
Dof. do off. 101. 


Draw. drawen 2. ſtrained. hence 3. 20. 23. drawe the 


- orewe! thurgh a flrazaour. - 
Jo boil. 2. 17. as, drawe hem up with ode brothe. 
-. allo 51. 74. 
To put, 14. 41. 
Io make. 28. 47. as, draw an mance mplke. 
Dee. 1 52. ſingular of Dice, the Fr. De. v. quare. 
Drep-e. 19. a diſh. qu. | 
Dates. 20. £2.24 58. the fruit. 
Dyſsh. 2 . diſh. 
Deſſorre. 37. v. Plank deſire. 
Poult, 45. alibi Duſt, 


Dowhz. 
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Dowbz. 30. Dowh. 92. Dow. MS. Ed. II. 29. 
"Dough, Paſte. A. S. dah. 

Douce Ame. 63. quaſi a delicious diſh. v. Blank Deſire. 

Drope. 67. drop. to baſte. MS. Ed. 28. 

Dorry. Sowpes dorry, $2. Sops endorſed. from endore, 
187. MS. Ed. 42. II. 6. vide ad 174. | 

Deel. 113. 170. part, ſome, v. Sum. Chaucer, 

Dicayn. 172. v. ad loc. 

Dokks. as Sowre Dokks, 173. Docks, 

Dorryle. v. Pome. 

Daryals. 183. a diſh. A Cuſtard baked in a Cruſt. 
Hear Junips, v. Dairie. * G. dariale dicitur libi 

genus, quod iiſdem Gallis alias menen Lie- 

© teron vel flan de laict. 

Deſne. v. Blank Deſire. 

Deſire. v. Blank. | 

Dreffit. 194. dreſſed. dreſſe. MS. Ed. 15. et ** 

Chaucer in voce. hence ydreſſy. MS. Ed. II. 18. 

Dyſis. MS. Ed. 15. dice. v. quare. 

Demembre, dimembre. MS. Ed. 31. diſmember. 

Dows, douze. MS. Ed. 50. II. 21. 

Drong. MS. Ed, 54. drunk, 


E. 


E. with e final after the conſonant, for ea, as brede, 
bread ; benes, beans; bete, beat; breke, break ; 
creme, cream; clere, clear; clene, clean ; mode, 
mead; mete, meat; ſtede, ſtead ; whete, wheat; 
Cc. | 

E with e final after the ronfonant, for ee, as betes, 
beers; cheſe, cheeſe; depe, deep; fete, feet; 
grene, green; nede, needful ; ſwete, ſweet. 

Endorre. MS. Ed. 42. endorſe. 


Ete. 105. eat. een, 146. caten. etyn. MS. Ed. 3. A. 8. 


ecan. MS. Ed. 48. oat. 
Enlorſe. 
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Enforſe. MS. Ed. II. 20. ſeaſoned. 
Erbes. 7 herbs; berbes, 63. erbys, 151. Eerbis, 157. 
I and Ayren. 7, 8. 15. Eyryn, MS. Ed. 1. Eggs. 
© a merchant at the N. Foreland in Kent aſked for 
© eggs, and the good wyf anſwerede, that ſhe coude 
_ © ſpeak no Frenihe — another ſayd, that he wolde 


have eyren, then the good wyf ſayd that ſhe un- 


* derſtood hym wel.“ Caxton's Virgil, in Lewis' 
Life of Caxton, p. 61. who notes © See Sewel's 


© Dictionary, v. Ey.“ add, Urry's Chaucer. v. Aye 
and Eye. Note here the old plural en, that eggs is 


ſometimes uſed in our Roll, and that in Wiclif eye, 
or ey is the fingular, and in the Germ. See Chaucer. 
v. Ate, and Ay. 

Eowts. 6. v. ad loc. 

Egurdouce. 21. v. ad loc. of Fyſshe, 133. 3 dows, 


MS. Ed. 50. male. Egerduſe. ibid. II. 1. Our No 


58, 15 really an Eagerdouce, but different from this 


beret A Seville Orange is Aigre-douce. Cotgrave. 


Eſy. 67. eaſy. eſelich, 113. eaſily. Chaucer. 
Eay. 74. 173. any. 
Elena Campana. 78. i. e. Enula Campana, Elecampane. 
Erbowle. 95. a diſh. v. ad loc. 
Erbolat. 172. a diſh. v. ad loc. 
 Eerys, Eris. 177. ha. 55. Ears. Eyr. MS. „ 
Chaucer has Ere and Eri. . 
Elren. 17 1. Elder. Eller, in the north, without 4. 
Erne. 174. qu. 
Euarund. MS. Ed. 3. 
Eelys. 101. Eels. Elys, Helys. MS. Ed. II. 15. 24. 
Ei. Chaucer. 


F. 


Forced. 3. farced, ſtuft. we now ſay, forc d. meat, 
ytarced, 159, 160. enferſed. MS. Ed. II. 20. fors, 
| 3 | 170. 


„ | 
170. called fars, 1 50. it ſeems to mean feaſon, 
N 4. 
Mixt. 4. where potage is ſaid to be forced with 
powdo-douce. f 
Fort. paſſim. ſtrong. Chaucer. 
Freſee. MS. Ed. 47. 
Fenkel. 6. 77. Fenel, 76. 172. Fenell, 100. tenet, 
Germ. Venikol. Belg. Venckel. | 
Foie. Proem 95. forme. 
Funges. 10. Muthrooms, from the French. Cotgrave. 
Holme III. p. 82. The Romans were fond of them. 
Feſants. 20. 35. 
Fynelich wel. 192. very wel, conſtantly. 
Fro. 22. MS. Ed. 55. Chaucer. from. So therfro. "I 
Lel. Coll. IV. p. 266. Chaucer. 
Fleyſch. 24. Fleiſsh, 37. Fleſh, A. S. Flærc. Germ. 
Fleiſc. 
Feneboyles. MS. Ed. II. 22. 
Fyletts. 28. Fillets. 
Floriſh and Flo. 36. 38. 40. Garniſh. Lel. Coll. VI. 
p. 17. 23. Chaucgr. v. Floure. 
Foyles. 49. rolled Paſte. Foyle of dowhz, 50. 92. et 
* ſe, 148. 153. Foile of Paſte, 163. Leaves of 
age, 161. Chaucer. v. ad 175. hence Carpe in 
Foile. Lel. Coll. IV. p. 226. « Dolphin in Foyle, 
a ſuttletie. VI. p. 5. Lyng in Foyle, p. 16. Cunger. 
Ibid. Samon. Ibid. Sturgen. p. 17. et v. p. 22. 
N. B. Foyle in theſe caſes means Paſte. 
Fars. v. forced. | 
Fle. 53. flea, flaw. MS, Ed. Il. 33. flawe, flein, flain, 
flawed. 10. 13. 15. | | 
Fonnell. 62. a diſh. 
Frot. MS. Ed. II. 17. rub, ſhake, frote, Chancnr, | 
Feyre. 66. MS. Ed. I. 18. 22. Feir. Chaucer. Fair. 
Ferthe. 68. Fourth. hence Ferthing or Farthing. 
Furmente. 69. 116. Furmenty. MS. Ed. 1. Fermete. 
Ibid. 48. Formenty, Ib. I. 30. from Lat. Frumen- 


2 
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Fang per metatheſin z whence called more plauſibly 


Frumity in the north, and Frumetye in Lel. Collect. 
IV. p. 226. VI. p. 5. 17. 22. but ſee v. 
Formetie. | 

* 73. a diſh. v. ad loc. 

Feſt. MS. I. 18. Feaſt. Chaucer. 


Fygey. 39. pecante made of Figs. Fygs drawen. I03; | 


MS. Ed. II. 3. 

Found. 93. mix. diſſolve, 193. fond. 188. v. y fonded. 
Lye, in Junii Etym. v. Founder. 

Fete. 102. Chaucer. Fet, MS. Ed. 44. Feet. 

Flaumpeyns. 113. 184. 

Ferſt. MS. Ed. II. 30. Firſt. 

Fanne. 116. to fan or winnow. A. S. pann, Vanmis. 

Frytö. 149, 150, 151. Fruturs. MS. Ed. ig. 40. 
Fritters. Fruter, Lel. Coll. IV. P. 227. Frytor. 
DW + ay 


Flaunne. 163. Flownys. MS. Ed. II. 27. Fr. Flans, 
Cuſtards. Chaucer. v. Slaunnis. Et v. Je voce 


Flaun. 


Feel. 168. hold, contain. perhaps ſame as feal, 0+ 


cultare, abſcondere, for which ſee Junii Etymol. 
Fuyr. 188. Fire. Hyr fort. 192. a ſtrong Fire. Fere, 
Chaucer. Her, Lel. Coll. IV. p. 296. Belg: Vagr, 
Fere. MS. Ed. 58. | 
Ferry. v. Cawdel. . 
Flowr, Flowre. MS. Ed. 2. 19. Flour. 
Fronchemoyle. MS. Ed. 15. 
Froys. MS. Ed. 18. Fraiſe. 
Farſure. MS. Ed. 28. ſtu 
Forſy. MS. Ed. 38. ſeaſon. 


G. 


Gronden. 1. 53. ground or beaten. fo grynde is to cut 


or beat i mall. 3. 8. 13. for compare 14. ygrond 37. 


53. 10g. to pound or beat in a mortar. 3. MS. Ed. 5. 
Gode. 
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O00 


22225 AS 


L 137 J 

Gode. Ne x. alibi. good, ſtrong. Chaucer. god, MS. 

d. paſſim. 

Grete. mynced. 2. not too ſmall. greiuf,, 189. greateſt. 
gret, MS. Ed. 15. and Chaucer. 

 Gourdes. 8. Fr. gouhourde. 

Gobettes. 16. 62. Gobbettys, Gobettis. MS. Ed. 9. 
alibi. Chancer. Gobbins, Holme III. p. 81, 82. 
large pieces. Wiclif. Junii Etym. 

Grees. 17. 101. Grece, 18. alibi. MS. Ed. 8. 14. 32. 
alibi. whyte Grece, 18. Fat, Lard, Conys of high 

__ © Greece. Lel. Coll. IV. p. 226. qu. 

| Gravey. 26, 27. Grave. MS. Ed. II. 20. Gravy. Lel. 
Coll. VI. p. 10. 

Galyntyne. 28. 117. a preparation ſeemingly made of 

Galingale, &c. 129. and thence to take its name. See 
a recipe for making it, 138. as alſo in MS. Ed. 9. 
Bread of Galyntyne, 94. Soupes of Galyntyne, 

129. Lampervey in Galantine. Lel. Coll. IV. p. 226. 
VI. p. 22. Swanne, VI. p. 5. 

Garlete and Garlec. 30. 34. Garlick. A. S. Zapleac. 

Grapes. 30. 34. 

Galyngale. 30. the Powder, 47. the long-rooted Cy- 
perus. Gl. to Chaucer. See Northumberland Book, 

p- 41 | 
| Gleyz. * Ayren. 59. the white, from Fr. glaire. 

' Chaucer. Lear or Leir of an Egg. Holme inter- 
prets it the White beaten into a foam. 

Goon. 59. MS. Ed. 1. go. Belg. gaen. 

Gylofre. 65. Gelofre. MS. Ed. 27. cloves ; for fee 
No 30, 31. 40. there; from Gr. xapuafuAn 

Gyngawdry. 94. a diſh. 

Grave. MS. Ed, Il. 20. Gravey. 

Gele. 101, 102. Jelly. Fr. Gelee. 

Gawdy Grene. 112. perhaps, Light Green. 

Gurnards. 113. 

Greynes de Parys. 137. and ſo Chaucer, meaning 
e de * or greater Cardamoms. See Dr. 

S 
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Percy on Northumb. Book, p. 414. Chaucer has 


Greines for Grains. and Belg. Greyn. 
Grate. 152. v. i or y grated. 


Gaftbon. 194. f. Gafthen, quaſi Waſthen, fide Waſte! 


the fineſt Bread, which fee. Hence the Fr. Gaſteau. 
| Gyngyayr, Gyngenyr, Gyngyner, Gyngener. MS. Ed. 


3, 4- 13- 24. Ginger. Gyngyner-bred, 32. 
Grotys MS. Ed. II. Oat-meal Grotes, i. e. Grits. 


Grydern, Gryder, Gredern. MS. Ed. 25. 44. II. 17. 


*. 


H. for th, as hem, them; her, their; paſſim. Hare, 


121. Chaucer. Wiclif. It is ſometimes omitted; 
as <ozt and wyte, white. Sometimes abounds, as 
ſchaldyd. MS. Ed. 7. 11. ſcalded. v. Thowehe. 
Hye. Proem. high. AY, MS. Ed. 44. A. S. Heah. 
He. 1,2. i. e. hem; them. Lye in Junii Etym. 


Hulle. 1. a verb, to take off the huſk or ſkin. Lit- 


| tleton. Hence Hulkes, Huſks or Hulls, as 71. 
Holys, MS. Ed. 1. Sax. helan, to cover. v. « Lye! in 
Juni Etym. v. Hull. c 

Hulkes. v. Hulle. 

Hewe. 7. cut, mince. I ewe, 12. minced. hewn. MS. 
Ed. 6. 9. bewin, Chaucer. A. S. hepyan. 

Hakke. 194. MS. Ed. 23. hack, bruiſe. Junii Erym. 
v. hack. MS. Ed. has alſo hak and Ae. 

Hebolace. 7. name of a diſh. 

Herdeles. MS. Ed. 56. Hurdles. 


Hennes. 17. 45 including, I preſume, the whole | 


ſpecies, as Malard and Pckok do below. 
Hool. 20. 22. alibi. hole, 33. 17 f. hoole, 158. whole. 
Chaucer has hole, hool, and hoolich; and Wiclif, 
- bole und bool. MS. Ed. has hol and hole. | 
Hooles. 162. Holes. 


_ Holfomly. 


—_ 2 1 
 Holſomly. Proem. wholeſomely. 
Herthe. MS. Ed. 57. Earth. | 
Hit. 20. 98. 152. it. hytt. VERY Book, p. 44. 
Hit, Gloſſ. Wiclif. in Marg. A. S. hic. | 
Hoot. 21. alibi. hot. : | 
423. 


Hoggepot. 31. v. ad loc. - | 
Hochee. 34- hache, Fr. but there is wha to inti- 


mate cutting them to pieces. 

_ Herſyve. MS, Ed. II. 2. Hair- ſieve. her is hair in 

— Chaucer... 0 
Helde. 30. 154. throw, caſt, put. v. 189. Heelde, 
Poured, ſhed. Wiclif. and Lye in Juni Etym. v. 
Held. 

Holde. 189. EVE keep. MS. Ed. II. 32, 33. 

Hawtheen. 57. Hawthorn. Junius, v. Haw. 

Hatte. 59. bubling, wallop. quaſi the bot, as in 
Chaucer. from A. Sax. haxx. 

Hong. 67. hing, or hang. Chaucer. MS. Ed. 48. 

Honde. 76. hand. Chancer. So in Derbyſhire now. 

Heps. 84. Fruit of the Canker-roſe. So now in 
Derbyſhire, and v. Junius, voce Hippes. 

Hake. 94. 186. a Fiſh. v. ad loc. 

Hilde. 109. to ſkin, from to hull. to ſcale a fiſh, 119. 

vide 117. 119. compared with MS. Ed. II. 25 

Herons. 146. MS. Ed. 3. Holme, III. p. 77, 78. but 
little uſed now. Heronſew. Lel. Coll. IV. p. 226. 
Heronſhawe. VI. p. 1. Heronſews. Chaucer. The 
Poulterer was to have in his ſhop Ardeas ſive airones, 

according to Mr. Topham's MS. written about 
1250. And Heronns appear at E. of Devon's Feaft. 

Holke. 173. qu. hollow. 

Hertrowee. 176. a diſh. Hert is the Hart in Chaucer. 

A. 8. heopT. - | 

Hi. MS. Ed. 27. they. 

Hevyd..MS. Ed. 21. v. ad loc. 

Hom. MS. Ed. 56, Home. 5 8 | 1 

of, | © 
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L 30. et ſæpius. in. inne, 37. alibi. 
Juſhell. 43. a diſh. v. ad loc. 


. plur. for es. 52. 73. From. Nomblys. MS, E4, 


12. Nombles. v. Pecs. h 77 Roſes. 
I for y. v. y. 
Iowtes. v. Eewtes. 
Ixne. 107. Iren, Chaucer. and the Saxon. Iron. 
Juys. 118. 131. Ju, MS. NIE ans Fr, * wed, 
Teuſe, Chaucer. 


F- 
* 
— 
K. 


Kerve. 8. cut. terf, 5 MS Ed. 29. v. carvon, _e | 


Chaucer, voc. Carfe, karft, kerve, kerft. 
Kydde. 21. Fleſh of a Kid. Kedys. MS. Ed. 13. Kids. 


| Keel. 29. 167. 188. MS. Ed. 1. * Chaucer and 


Wiclif, to cool. 


Kyt. 118. alibi. MS. Ed. 1 . Let, Ibid. II. 15. to cut. 
kyted, cut. Lel. Coll. IV. P- 298. Chaucer. v. Kitt. 


Keintlick. v. queint lic. 

Kyrnels. 189. a ſpecies of battlements, from lernellare; 3 
for which ſee Spelman, Du F reſne, and Chaucer. 
Kever. MS. Ed. 2. COver. 

Kaſte, keſt. MS. Ed. 6. 10. caſt. v. ad loc. : 

Los. MS. Ed. 38. Co. 


| I. 
I. far 11. MS. Ed. ſpe. 


Lat. 9. 14. alibi. MS. Ed. 1, 2. Let. Chancer. Belg. 


* * MS. Ed. II. 9. let. 
Lire, 


L ar 1] 
e, and Lyre. 2 14. 45. MS. 
hive of Meat. A. S. 
Etymol. Alſo a mixture, as Dough 
raw Eggs, 15. hence drawe a Ly 
* Blode, Vyneg, and Broth, 25. Lys and 
_ .  Lay6. II. 31. all from he, which ſee. Lay ſeems 
to mean mix, 31. as /ayour is mixture, 94. 
Lye it up. 15. to mix; as ale, which fee. 
Leke. in ſing. 10. 76. 
Langdebef. 6. an herb. v. ad loc. Longdobeef* Nor- 
9 Book. p. 384. Bugloſs. 
Inrel, 19. paſſim. Litul and litull, 104. 152. © a litel 
© of Vynegar, 118. of Lard, 152. 
Loſeyns, Loſyns. 24. 92. on Gſh- -day, 128. a 
Is interpreted by Cotgrave, a little ſquare Cake of 
.. Preſerved: herbs, flowers, &c.” but that ſeems to 
_ bave no concern here. Lozengs. Lel. Coll. IV. 
p. 227. 
Lyche. 152. like. lichi. Wiclif. lich. Chaucer. lich. 
A 
Lombe. 62. Lamb. hence Wiclif, Lomberen, Lambs. 
Chaucer, and Germ. - 
Leche Lumbard. 65. from the country doubtleſs, as 
the muſtard, No 100. See alſo Lel. Coll. VI. p. 6. 
26. Leches. MS. Ed. 15. are Cakes, or pieces. 
Rand. Holme makes Leach, p. 83. to be a kind 
. * of Jelly made of Cream, lang glaſs, Sugar, and 
* Almonds, &c.“ The Leſſches are fried, 158. v. 
yleeſhyd. Ley/e Damaſt. Lel. Coll. IV. p. 226. 
"Leeks baked. VI. p. 5. Partriche Leiche. Ibid. Leche 
Damaſte. Ibid. See alſo, p. 10. Leche Florentine, 
p- I7. Leche Comfort. Ibid. Leche Gramer. Ibid. 
Leche Cypres, p- 26. which in Godwin de Precful. 
p- 697. is Sipers, male. 
| Lete Lardes. 68. v. ad loc. 
Lave. 76. waſh. 
Leyne. 82. a Layer, 
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Lene water. 9 8. Lews water, MS. Ed. II. 10. warm; 
fee Gloff. I Wiclif. and Junius. v. Lukewarm. 

Lumbard Muſtard. 100. from the country. v. Leche. 
how made, No 145. 

Lef. MS. Ed. 56. leave. Lefe, Chaucer. 

Lite. 104. a few, alite, as they ſpeak in the North. 
Chaucer, v. Lite, and Lyte, and Mr. Lye in his 
Junius. 


Laumpreys. 126. Lampreys. an Eel-like- Sea Fiſh, 


Pennant, Brit. Zool. III. p. 68. 

Laumprons. 127. the Pride. Pennant, Ibid. p. 6 I. 
See Lel. Coll. VI. p. 6. 17. bis 23. Mr. Topham!'s 
MS. has Murenulas foe Lampridalas. | 

| Looches, Loches. 130. 133. the fiſh.. | 

Lardes of Swyne. 146. i. e. of Bacon. hence lardid, 
147. and Lardens. MS. Ed. 3. 43. from the Fr. 
which Cotgrave explains Slices of Tard, i. e. _ 
vide ad 68. 

Lorer tr. MS. Ed. 55. Laurel tree. Chaucer, - 

Lyuos. 152. Livers. A. S. lyfep. 

Led. MS. Ed. 56. carry. kde, Chaucer. 

Lenton. 1 58. Lent. 


us; 159. longer. Chaucer has . and 0 


Late, Lopiſter. MS. Ed. II. 7. 16. v. Juni 
Etymolog. 


Luft. as, hym luſt. Proem. he likes. Chaucer. v. Leſt. 


Lewys. MS. Ed. 41. Leaves. Lefe, Chaucer. v. Lef. 
Lie. Liquor. Chaucer. MS. Ed. 48. | | 
Ley. MS. Ed. 6. lay. 


Lee, les. MS. Ed. 14. II. 7s 8. pick. To deg Kent, 


is to glean. 


M. 


Make. 7. MS. Ed. 12. 3 II. 12. to dreſs. make forth, 
102. to 825 MS. Ed. II. 35. 


Monchelet. 


N 
N 
\ 
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Monchelet. 16. a diſh. 

Mylk, Melk. MS. II. 30. Milk of Almonds, 1. 10. 13. 
MD. -, -: 

Morton. 16. MS. Ed. 1. Mutton. See Lel. Coll. IV. 
p. 226. Flemiſh. Motoen. 

Mawmenee. 20. 193. a diſh. v. ad loc. how made, 

194. Mamane. Lel. Coll. IV. p. 227. Mamonie. VI. 
p. 17. 22. royal, 29. Manmene. MS. Ed. 29, 30. 
Mamenge. E. of Devon's Feaſt. 


Morterelys. v. Mortrews. 
Medle. 20. 50. alibi. to mix. Wiclif. Chaucer. 
| Meffe. to meſſe the dyſshes, 22. meſſe forth, 24. 


Morre. 38. MS. Ed. 37. II. 26. a diſh. v. ad loc. 

Mortrews. 45. Mortrews blank, 46. of fiſh, 12 5. Mor- 
terelys, MS. Ed. 5. where the recipe is much the 

fame. meat made of boiled hens, crammed bread, 

© yolk of eggs, and ſafron, all boiled together,” 
Speght ad Chaucer. So called, fays Skinner, who 
writes it mortreſs, becauſe the ingredients are all 
pounded together in a mortar. 


Moſcels. 47. Morſels. Chaucer has Mercills. Moſcels 


is not amiſs, as Mo off in Chaucer is the muzle or 
mouth. 
Mete. 67. A. S. and Chaucer. Meat. Meeris, Proem. 
Meats. It means alſo properly, MS. Ed. IL 21. 
_ Chaucer. | 


| Myng. 68. MS. Ed. 30. ming, 76. meng, 127, 158. 


MS. Ed. 32. Chaucer. to mix. So mung, 192. is to 
ſtir. Wiclif. v. Mengyng. A. S. menan 


Morow. at Morow. 72. in the Morning. MS. Ed. 33. 


a Morrow, Chaucer. on the CARERS Lel. Coll. IV. 


31. 

Makke. 74. a diſh. 

Meel, Mele. 86. 97. Meal. Melis, Meals. Chaucer. 
Belg, Meel. 

"20k. Oh 62, Anden vide ad locum. 

Makerel. 106. 
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Maſkles, Moſkels. 122. Muſcles. A. 8. muycule. 
Malard, Maulard. 141. meaning, I preſume, both 

ſexes, as ducks are not otherwiſe . Holme, 
III. p. 77. and Mr. Topham's MS. 
Mylates, whyte. 153. a diſh of pork, 155. 
Myddell. 170. midle. myddes. 175. the fame. 


Mawe. 176. Stomach of a Swine. n 9 


Etym. 
Moold. 177. Mould. 


Maziozame. 191. Marjoram. See the various ortho- 


graphics in Junius, v. . 

Male Marrow. 195. qu. 

Moyle. v. Ris. v. Fronchemoyle. 

Mulberries. 99. 132. v. Morree. 

Myce, myſe. MS. Ed. 8. 15. mince. myed. II. 19. 
minced. ymyed, 35. for ymyced. myney, 7 3. 
myneyd, II. 1. | 

Mo. MS. Ed. 38. more. Chaucer. 

Manes. of omitted. MS. Ed. 45. 47, 48. II. 2. 28. 

Mad, ymad. MS. Ed. II. g. made. 

Mychil. MS. Ed. 48. much. Chaucer. v. mats Ju- 

nius v. mickel. 


gere MS. Ed. IL 15. Mint. 1 251 Brit. 


N. 


A Noſt. 1. crafis of an Ofte, or Kiln; frequent in 
Kent, where Hop-oſte is the kiln for drying hops. 
Ooſt or Eaſt: — ſame that kiln or kill, Somer- 
« fetſhire, and elſewhere in the welt,” Ray. So 
Brykboſt is a Brick-kiln in Old Pariſh-Book of Wye 
in Kent, 34 H. VIII. © We call ef or of the place in 

t the houſe, where the ſmoke ariſeth; and in ſome 
© manors aufirum or oftrum is that, where a fixed 

© chimney or flew anciently hath been,” Ley, in 
Hearne's Cur. Diſc. p. 27. Mannors here means, I 
ſuppoſe, 
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ſuppoſe manor-houſes, as is common in the north. 
Hence Haifter, for which ſee Northumb. Bock, 
p. 415. 417. and Chaucer. v. Eſtris. 1 
Noumbles. 11. 13. Entrails of any beaſt, but con- 
fined now to thoſe of a deer. I ſuſpect a craſis in 
the caſe, quaſi an Umble, ſingular for what is plural 
now, from Lat. Umbilicus. We at this day both 
ſay and write Umbles. Nombles, MS. Ed. 12. 
where it is Nomblys of the venyſon, as if there were 
other Nomblys beſide. The Fr. write Nombles. 
| Non. 68. no. Chaucer. A. S. nan. 
Nyme. 114. take, recipe. Sax. mman. Chaucer. uſed 
in MS, Eck throughout. See Junius. v. Nim. 
| Notys. 144. Wallenotes, 157. So Not, MS. Ed. II. 
30. Chaucer. Belg. Note. 
Nyſebek. 173. a diſh. quaſi, nice for the Bee, or 
| Mouth. c | 
| Nazt, nozt. MS: Ed. 37. not. 


- ie 


Oynons. 2. 4. 7. Fr. Oignons. Onions. 
Grace, 0. Qrache. ð - - 5 | 
Other, oother. 13, 14. 54. 63. MS Ed. ſæpe. Chaucer. 
{ Wiclif. A. & Geh. ot” 3 
On, oon. 14. 20. alibi. in. as in the Saxon. One MS. 
Ed. 58. II. 21. Chaucer. | | | 
Obleys. 24. a kind of Wafer. v. ad loc. 
Onys. MS. Ed. 37. once. ones, Chaucer. v. Atones, 
and ones. 
Oncward, onaward. 24. 29. 107. onward, upon it. 
Of. omitted, as powder Gynger, powder Gylofre, 
powder Galyngale. abounds, v. Lytel. | 
Oot. 26. alibi. Oat. Oryn. MS. Ed. II. Oaten. 
Opyn. MS. Ed. 28. open. | 
Offall. 143. Exta, Giblets. = 0 
| el 4p | Orfiryn, 
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Oyſtryn. MS. Ed. II. * Oyſters. | 
Of. Proem. by. 

Ochepot. v. Hochepot. 


Ovene. 1. Oven. A. S. open. Belg. Oven. Own, 


MS. Ed. II. 16. 
Olyve, de Olyve, Olyf, Dolyf, MS. Ed. Olive. 
Owyn. MS. Ed. 22. own. 


P. 
3 increaſe a ſyllable, Almandys, Yolkys, — 


Pecokys, &c. So now in Kent in words ending in 


ft. This is Saxon, and fo Chaucer. 
Plurals in 2, Piſyn, Hennyn, Appelyn, 9 
Powdõ douce. 4. Pref. 
Powdõ fort. 10, 11. v. N 15 
Paſturnakes. 5. ſeems to mean Parſnips or Carrots, 


from Paſtinaca. Paſternat of Rajens. 100. of Ap- 


ples, 149. means Paſtes, or Patics. 

Perſel. 6. 29. alibi. Perſele MS. Ed. II. 15. Fr. Perſe 2 
Parſley. Parcyle. MS. Ed. 32. 

Pyke, pike. 18. 76. pick. e v. Pik. | 

Pluk. 76. pluck, pull. A. S. pluccian. 

Pellydore. 19. v. ad N 

Peletour. 104. v. ad 19. 

Paaſt. MS. Ed. II. 29. Tulle... 

Potell. 20. Pole. 

Pyncs. 20. alibi. v. Pref. 


Pecys. 21. alibi. Pece, 199. Pecis, MS. Ed. 12. 


Chaucer. Pieces, Piece. 1. 
Pep. 21. 132. MS. Ed. 16. has Pepyr. Pip. 140. 143. 
MS. Ed. 9. Pepper. A. S. peopop and prpop. 
Papdcie. 24. a kind of fance. probably from Papp, a 
kind of Penada. | 
Pie, Piſy n. MS. Ed. 2. Peaſe. 
| | | Peers. 


Pe 
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8 Peers. 130. 138. Pers, 167. * 8 MS. Ed. II. 23. 

Pears. Pery, a Pear tree, Chaucer. 

Poſſynet. 30. 160. a Poſnet. 

Partruches. 35. 147. Partyches, Contents. Partridges. 
Perteryche. E. of Devon's Feaſt. 

Panne. 39. 50. a Pan. A. S. Panna. 

Payndemayn. 60. 139. where it is pared. Flour. 41. 
162. 49. white Bread. Chaucer. 

Par. MS. Ed. 19. pare. 

Peions. 18. 154. Pigeons. If you take i i for ij, it an- 
fwers to modern pronunciation, and in E. of 

| -Devon's Feaſt it is written Pejonns, and Pyjonns. 

Pynnonade. 51. from the Pynes of which it is made. 

v. Pynes. Fynade or Pivade. MS. Ed. II. 32. 

Pryk. 53. prick. 

Peſtels. 56. Legs. We now ſay the Peſtels of a lark. 
of ven'ſon, Lel. Collect. IV. p. 3. Qu. a corrup- 
tion of Pedeſtali. 

Payn foindew. 59. fondew, Contents. v. ad loc. 

Peikodde. 65 5. Hull or Pod of Peaſe, uſed {till in the 
North. v. Coddis in Wiclif, and Coddes in Junii 
Erymolog. 

Payn Ragon. 67. a dich. qu. 

Payn puff, or puf. 196. Payne puffe. E. - of Deron's 
Feaſt. 

Pownas. 68. a colour. qu. v. Preface. 

Porpays, Porpeys. 69. 108. ſalted, 116. roaſted, 78. 

Porpus or Porpoiſe. Porpecia, Spelm. Gl. v. Geaſ- 
pecia, which he corrects Seaſpecia. It is ſurpii fog 
he did not ſee it muſt be Graſpecia or Craſpiſcis, i. e. 

_ Gres or Craſſus Piſcis, any large fiſh; a common term 
in charters, which allow to religious houſes or others 

the produce of the ſea on their coaſts. See Du ange 
in vocibus. We do not uſe the Porpoiſe now, but 

both theſe and Seals occur in Archb. Nevill's Feaſt. 

See Rabelais, IV. c. 60. and I conceive ha the 

Balzne in Mr. Topham's MS. meaus the Por! us. 
Perrey. 70. v. ad loc. 
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rege, 70; 71. Pie, Piſjm. MS. Ed. 2. Peaſe. Bft. 


E. 


Ps 71. 4 partye, 1. e. ſome. MS. Ed. 2. Chaucer. 


Forrectes. 76. an herb. v. ad loc. 

Parſlarye. 76. Purſlain. 

mae 90. 2 diſh of poached Eggs. v. Junins, voce 

oach. 

Powche. 94. Crop or Stomach of a fiſh. Paunchez, 
114, 115. 

Pyke. 101. the fiſh. v. a loc. 

Plays. 101. 103. 112. Plaiſe; the fiſh. Places, Lel. 
Coll. VI. p. 6. 

Pelettes. 132. Balls, Pellets. Pelotys. MS. Ed. 16. 

Paunch. v. Powche. 
Penne. 116. a Feather, or Pin, MS. Ed. 28. Wiclif, 


v. Pennes. 


Pekck. 147. Peacock. Pelotys, MS. Ed, 4. where 


ſame direction occurs. Pekok. Lel. Coll. IV, p. 227. 
pfle. 150. to preſs, Chaucer. 
Pyner. I55. qu. v. Pref. 


Prunes. 164. Junius in v. Prunes and W 167. 
Prunes Damyſyns. 156. 158. Primes, 169. ſhould 


be corrected Prunes. Prunys, MS. Ed. I. 17. 

Prognes. Lel. Coll. VI. p. 17. Prune Orendge, 

an Orange Plumb, p. 23. Hy Northumb. Book, 
P- 19. plant it with Prunes, 167. ſtick it, Lel. 
Coll. VI. p. 5. 16 22. As the trade with Damaſ- 


cus is mentioned in the Preface, we need not 


wonder at finding the Plumbs here. 
Primes. v. Prunes. 
Prews of gode paſt. 176. qu. 
Potews. 177. a diſh named from the pots uſed. 


Pety puant. 195. Petypanel, a MATCOPOYHE. Lel. Coll. 


VE. p. 6. 
Parade hole parade. 195. qu. 
Plater. MS. Ed. II. 9. Platter. 
Puff. v. Payn. 
Phiſik. Proem. Phyſick. 


Pom̃e- 


ARA. 


5 F | "4 
Poitegarnet. 84. Poungarnetts, MS. Ed. 39. Pownis 
ys. Ibid. 27. Pomgranates, per metatheſin. 
Penche. MS. Ed. 36. 
s. MS. Ed. 38. Parts. 

Pommedorry. MS. Ed. 42. 8 58. Pomes 

endoryd. E. of My Feat. | 
Pommys morles. MS. Ed. Il. 3. 


ans MS. Ed. II. 17. n 


Q 
Quare, 5. It ſeems to mean to quarter, or to 
to cut to pieces however, and may be the fame as 
to dyce. 10. 60. Dice at this time were 
ſmall : a large parcel of them were found under the 
floor of the hall of one of the Temples, about 
1764, and were ſo minute as to have dropt at times 
Through the chinks or joints of the boards. There 
were near 100 pair of ivory, ſcarce more than two 
thirds as large as our modern ones. The hall was 
built in the reign of Elizabeth. To quare is from 
the Fr. quarrer; and quayre or quaire, ſubſt. in 
' Chaucer, Skelton, p. 91. 103. is a book or pam- 
phlet, from the paper being in the quarto form. 
See Annal. Dunſtap. p. 215. Ames, Typ. Antiq. 
p- 3. 9. Hence our quire of paper, The later 
French wrote cabier, cayer, for 1 preſume this may 
be the ſame word. Hence, kerve hem to dyce, into 
_- ſmall ſquares, 12. Dy/is, MS. Ed. 15. 
Quybibes. 64. Quibibz. MS. Ed. 54. alibi. Cubebs. 
Queatlicii. 162. keyntlich, 189. niceiy, curiouſly. 
Chaucer. v. Queintlie. | 
Quayle. 162. perhaps, cool. it ſeems to mean fail or 
miſcarry. Lel. oll. VI. p. 11. fink or be dejecte l, 
p- 41. See Junius, v. Quail. 
Queynchehe. 173. f. queynch. but qu. 
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. wh its vowel are often 3 v. 1 

_ brenyng, Crudds, Pomegarnet, &c. 

Rapes. 5. Turneps. Lat. Rapa, or Rapum. vide Ju- 
nium in voce. 

Ryſe. 9. 194. Rys, 36. alibi. MS. Ed. 14. Ryys, 192. 

the Flower, 37. Rice. Fr. Ris. Belg. Riis. 

Roo. 14. Roe, the animal. 

Rede. 2 1. alibi. red. A. S. pead. 

Rooſt. 30. alibi. rowſted, 175. ſubſtantive, 53. to 
roſt. Belg. rooſten. 

Rether. MS. Ed. 43. a beaſt of the horned kind. 

Ramme. 33. to ſqueeze. but qu. 

Renyns. 65. perhaps, r I, i. e. thin, from renne, 
to run. Leland Itin. I. p. 5, 6. alibi. Skelton, 
p- 96. 143. alibi. indeed moſt of our old authors. 
Let. Coll. IV. p. 287, 288. Chaucer. 

Ruayn. v. Cheſe. 

Rape. 83. a diſh with no turneps in it. 
as Rapil, Holme III. p. 78. Rapy, MS. Ed. 49. 
Reſmolle. 96. a diſh. v. ad loc. 
 Ryal. 99. ryalzft. Proem. royal. Lel. Coll. IV. p. 2 50. 

254. VI. p. 5. bis. 22. Chaucer. v. Rial. 

Rote. 100. Root. Rotys, MS. Ed. 32. 2 So 
nius, v. Root. 

Roo Broth. MS. Ed. 83. 

Roche. 103. the filh. Lel. Coll. VL. p- 6. 

Rygh. 105. a fith. perhaps the Ruffe. 

Rawnes. 125. Roes of fiſh. Lye in Junius. v. Roan. 

Reſt. MS. Ed. ruſtied, of meat. Reſtyn, reſtyng. Ne 57. 

EKuſtineſs. Junius. v. Reſtie. . 

Rafyols 152. a diſh. Ren/oles. Holme III. p. 84. 

Reyn. MS. Ed. 57. Rain. Chaucer. 

Ryishews. 182. name of a diſh. qu. 

Rewe de Rumſey. MS, Ed. 44. b 

* - | — Me 


re if ſame 


OO O 
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Ryne hem on a Spyt. 187. run them on a ſpit. 

Roſty. MS. Ed. 44. roſt. 

| Ronde. 196. round. French. 

Roſee. 52. a diſh. v. ad loc. 

Reſens. 100. Ray ſons, 114. Raiſins. uſed of Currants, 
14. v. ad loc. Reyſons, Reyfins. MS. Ed. II. 23. 42. 
Raſſens Pottage, is in the tecond courſe at archp. 
Nevill s Feaſt. 


EE 8 

Spine. v. Spynee. 

Sue forth. 3. et paſſim. ſũe. 6. 21. From this ſhort 
way of writing, and perhaps ſpeaking, we have 
our Sewers, officers of note. and ſeingeis, ſerving, 
Lel. Coll. IV. p. 291. unleſs miſ- written or mif- 
printed for ſhewinge. 

Slype. 11. flip or take off the outer coat. A. S. Tupan. 

Skyrwates. 5. 149. Skirrits or Skirwicks. 

Savory. 6. Saũay. 30. 63. Sawey. 172. 

Self. 13. ſame, made of itſelf, as ſelf-broth, 22. the 
owne broth, 122. MS. Ed. 5. 7. Chaucer. 

Seth. paſſim. MS. Ed. 1, 2. Chaucer. to ſeeth. A. S. 
reo dan. Seyt, MS. Ed. 1. to ſtrain. 2 5. 27. 

Smite and ſmyte. 16. 21. 62. cut, hack. A. &. pauran. 

Sode. v. Yſode. + 

Storchon. MS. Ed. IL 12. v. Fitz- Sep ken 5p 24. 

Sum. 20. ſumdell, 51. ſomdel, 171. ſome, a little, ſome 
part. Chaucer has ſum, and ſomdele. A. S. rum. 

Sanders. 20. uſed for colouring. MS. Ed. 34. v. Nor- 

thumb. Book, p. 415. Sandall wood. The tranfla- 
tors of that very modern book the Arabian Nights 
Entertainments, frequently have Sanders and Sandal 

| wood, as a commodity of the Eaſt. 

Swyne. 146. alibi. Pork or Bacon. MS. Ed. 3. Bacon, 
on the contrary, is ſometimes uſed for the animal. 
Old Plays, II. p. 248. Gloſſ. ad X Script. in v. 

See. MS. Fa. 56. Sea. Chaucer. 
Sawge. 29. Sauge, 160. MS. Ed. 5. Sage. Pigge en 
Sage. E. of Devon's Feaſt. | Shul. 
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Shut. 146. ſchul. Ms. Ed. 4. ſhould, as Ne 147. 


ſchulle, ſchullyn. MS. Ed. 3. 7. 

 Sawſe Madame. 30. qu. Sauce. 

Sandale. MS. Ed. 34. 

Sawſe Sarzyne. 84. v. ad loc. 

Serpell. 140. wild Th 1 

Sawſe blancke. 136. __ 

Sawle noyre. 137. 141. 

Sawſe verde. 140. 

Sow. 30. to ſew, ſuere. alſo 175. A. S. Tipian. 

Stoppe. 34. 48. to 

Swyng. 39. 43· alibi. Ms. Ed. 20. 25. alibi. to ſhake, 
mix. A. S. 7pe 


Sewe. 20. 29. 40. bag, «HY 30. 33. alibi. MS. Ed. 39. 
Chaucer. Liquor, Broth, Sous. Wiclif. A. S. pea. 


v. Lye in 2d alphabet. 
Schyms. MS. Ed. 38. Pieces: 
Stondyng. 45, 46. 7. ſtiff, thick. 
Smale. 53. alibi. ſmall. Lel. Coll. IV. p- 194 
Spynee. 57. v. ad loc. 
Straw. 58. ſtrew. A. S. Fxpeapian. 
Sklyſe. 59. a 2 or flat Stick for beating any thing: 


Junius. v. Scliſe. 
Siryppe. 64. v. ad loc. 


Styne. 66. perhaps to cloſe. v. tyned. A. S. Tynan. 
Stere. 67. 145. to ſtir. Chaucer, A. S. cyan. 
Sithen. 68. ffithen, 192. then. Chaucer. v. ſeth and 
ſithe. A. S. N18 88an. ſithtyn, ſethe, ſeth, ſyth. MS. 
d. then. 
Salat. 76. a Sallad. Saladis, Sallads. Chaucer. Junius, 
Vo 


Vere Soppes. 80. ſlit. A.S. rlixan. 


Spryng. 8 5. to ſprinkle. Wielif. v. . A. S. 


Tppengan. 


Samon. 98. Salmon. So Lel. Coll. VI. p. 16, oh Fr, 


Saumon. 


Stepid. 109, 110. _— Frifis, ſtippen. . 
EXe 
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Sex. 113. 176. Six. A.'S. 

Sool. 119. Solys, 133. Soale, the fiſh. 

Schyl oyſters. 121. to ſhell them. A. S. jcyll, a ſhell. 

Sle. 125. to kill. Scle, Chaucer. and flea. A. S. lean. 

Sobre Sawſe. 1 30. 

 Sowpes. 82. a Kr MS. Ed. II. 6. 

Spell. 140. qu. 

Stary. MS. Ed. 32. ſtir. 

Swannes. 143. Pye, 79. Cygnets. Lel. Coll. VI. p. 5. 

Sonne. MS. Ed. 56. Sun. Chaucer. 

Sarſe, and à Sar/e. 145. a Sieve or Searſe. | 

Souple. 1 52. ſapple. /ople, Chaucer ; alſo /auple. Fr. 

Stewes. 157. 170. Liquor. to ſtue, 186. a term well 

Eknoyn at this day. 

Sars. 158. 164. Error perhaps for Furs. 467. 169. 

"EF fn 

Sawcyſter. 160. verhape, a Sauſſage. from Fr. Saucife. 

Soler. MS. Ed. 56. a ſolar or upper floor. Chaucer. 

Sawgeat. 161. v. ad loc. 

Skymo. 162. a Skimmer. 

Salwar. 167. v. Cal war. 

Sarcyneſs. MS. Ed. 54. v. Sawſe. 

Syve, Seve. MS. Ed. II. 17, 18. a Sieve. v. Herſyve. 

Southrenwode. 172. Southernwood, 

Sowre. 173. ſour. ſouir, Chaucer. 

Stale. 177. Stalk. Handle. uſed now in hs North, and 
elſewhere ; as a fork- ſtale; quære a craſis for a fork's 
tail. Hence, Shaft of an Arrow. Lel. Coll. VI. 
p- 13. Chaucer. A. S. rxele, or pela. | 

Spot. MS. Ed. 57. Sprinkle. 

Sachus. 178. a diſh. v. ad loc. 

Sachellis. 178. Bags. Satchells. | 

Spynoches. 180. Spinages. Fr. Eſpinars in plural. but 
we uſe it in the ſingular. Ital, Spinacchia. 

Sit. 192. adhere, and thereby to burn to it. It ob- 
tains this ſenſe now in the North, where, after the 
. has 3 a moſt 5 taſte by it, 

it 
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it is faid to be pot-ſitten, which in Kent and elſe- 
where is expreſſed by being burnt- fo. 


Sotiltees. Proem. Suttſety. Let. Coll. VI. p. 5. ſeq. 
See Ne 189. There was no grand entertainment 


without theſe. Lel. Coll. IV. p. 226, 227. VI. 21. 
ſeq. made of ſugar and wax. p. 31. and when they 


were ſerved, or brought in, at ir, they ſeem to 


have been called warzers, Lel. Coll. VI. p. 2 r. 23. 


VI. p. 226, 227. as giving warning of the approach 
of dinner. See Notes on — 


are three ſotiltes at the E. of Devon's Feaſt, a ſtag, a 


man, a tree. Quere if now ſucceeded by figures 


of birds, &c. made in lard, and jelly, or in ſugar, 
to decorate ces <=: 

Seng. Proem. following. Leland Coll. IV. p. 293. 
Chaucer. Fr. Sazrvre. 

Spete. MS. Ed. 28. Spit. unde of hazel, 58. as 
Virg. Georg. II. 396. | 

States. Proem. Perſons. 

Scher. MS. Ed. 25. ſheer, cut. Chaucer. v. Shere. 


Schyveris. MS, Ed. 25. II. 27. Shivers. Chancer. v. 


Slirere. 
Schaw. MS. Ed. 43. ſhave. 


T. 


Thurgh. 3. alibi. thotoogh. A. 8. Sunk. thorw. MS. 
Ed. II. 

Tanſey. 172. Herb. vide Junii Etymol. 

Trape, Trap. 152. alibi. Pan, platter, diſh. from Fr. 


To gedre. 14. to gydre, 20. to gyder, 39. to gyd, 


53. to gider, 59. to gyd, 111. to gedr, 145. So 
variouſly is the word tegetber here written. A. . 


Toa dee. 
Tredute. 1 5. 3 Cawdel. v. ad loc. 


To. 30. 17. MS, Ed. 33. 42. too; and fo the Saxon. 
ot ol tg to. 17. v. ad loc. Alſo, Lel. Coll. IV. 


P · . 


bumb. Book, p. 422, 
423. and Mr. Pennant's Brit. Zool. p. 496. There 
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p. 181. 206. VI. p. 36. To is till, Ms. Ed. 26. 34. 

Tuo. II. 7. v. Unto. 

Thyk. 20. a Verb, to grow thick, as Ne 67. thicken 
taken paſſively. Adjective, 29. 52. thik, 57. thykte, 
85. thike, Chaucer. 

Teyſe. 20. to pull to pieces with the fingers. v. ad loc. 
et Junius, voce Teaſe. Hence teaſing for carding 
wool with teaſels, a ſpecies of thiſtle or inſtrument. 

Talbotes. 23. qu. v. ad loc. 

Tat. 30. that. as in Derbyſh. 2 05 tat? for, who is 

that? Belg. dat. 

Thenne. 36 "Udi. then. Chaucer. A. S. Sanne., 
Thanne. 36. MS. Ed. 25. then. A. S. Ban. than. 
MS. Ed. 14. - 

Teer. 36. Tear. A. S. repan. . 

Jo fore. 46. alibi. before. Hence our heretofore. 
Wiclif. Chaucer. A. S. dopopan. 

Thynne. 49, MS. Ed. 15. thin. A. S. Sinn. | 

Tarlettes. 50. afterwards Tartletes, rectids; and fa 
the Contents. Tortelletti. Holme. p. 8x. v. Tartee. 
Godwin, de Præſul. p. 695. renders Streblite ; et 

v. Junius, voce Tart. 955 

Thiſe. 5 3. alibi. theſe. 

Take. 56. taken. Chaucer. 

Thridde. 58. 173. alibi. Third, per metatheſin. 
Chaucer. Thriddendele, 67. Thriddel, 102. 134 

 Thredde, MS. Ed. II. 1. v. Naias, voce Thinkadok 

To _ 68. done. To ſeems to abound, vide Chaucer. | 

3 

Turneſole. 68. colours pownas. vide ad loc. 


Ther. 70. 74. they. Chaucer. 
Ton treſſis. 76. an herb. I amend it to Ton creſſis, 


and explain it Creſſes, being the Saxon Tunkeppe, 
or Tunczpfe. See Lye, Dict. Sax. Creſſes, ſo as to 


mean, one of the Creſſes. 


8 101. 
Tried out. 117. drawn out by roaſting. See Junius, 


. Try. 
* U 2 | Tweydel. | 


* 3 
"Nreydel. 134. Twey, MS. Ed. 12. Chaucer. Ty 
for tice runs now in the Nort. it. A. S. dya, two. 


del, pars, portio. V 
Talow. 159. Mutton Sewet. v. Juni Etym. V 
Thyes, Thyzs MS. Ed. 29, 30. Thighs. | 
Tartez. 16, 165. alibi. Tart. de Bry, 166. de Brym- 

lent, 1 7. artes of Fleſh, 168. of Fiſh, 170. v. | 

Tarlettes. * 
Towh. tough, thick. 173. See Chaucer. v. 746 tag 


AS Talk | \ 
Tharmys. MS. Ed. 16. Rops, Guts. 

There. 170. 177 where. Chancer, | | 
Thowche. MS. Ed. 48. touch. | l 
To. 185. for. Hence, zwberto is wherefore, Chaucer. 
Towayi. MS. Ed. II 21. a Towel. 

Thee. 189. thou, as often now in the North. 
Temper. MS. Ed. 1. et ſæpe. to mix. 


. 
Uppon. 85. alibi. upon. 


Urchon. 176. Urchin, Erinaceus. 
Unto. MS. Ed. 2. until. v. To. Chaucer. 


V. 


Violet. 6. v. ad loc. 

Verjous. 12. 48. Viaws. 1 54. verious. 15. eder 
Fr. Verjus. V. Junium. 

Veel. 16. alibi. MS. Ed. 18. Veal. 

Veſsll. 29. a diſh. 

Vyne Grace. 61. a meſs or diſh. Grees is the wild. 
Swine. Plott, Hiſt. of Staff. p. 443. Gloſſ. to Doug - 

las Virgil. v. Grifis. and to Chaucer. v. Grys. 
Thoroton, p. 258. Blount, Tenures. * 101. _ 

Lel. 
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Lel. Coll. IV. p. * Gres. 248. Both pork and 
wine enter into the recipe. 

Vyande Cypre. 97. from the Iſle of Cyprus. 

Vernage. 132. Vernaccia. a fort of Italian white-wine. 
In Pref. ro Perlin, p. xix. miſ-written Vervage. 
See Chaucer. Ir is a ſweet wine in a MS. of 

| Tho. Aſtle eſq. p. 2. 

Venyſon. 1 . 5. often eaten with furmenty, E. of 
Devon's Feaſt. in brothe. Ibid. 

Verde Sawſe. 140. it ſounds Green Sauce, but there is 
no ſorel ; ſharp, ſour Sauce. See Junius, v. Ver- 
Juice. 

Vervayn. 172. 


W. 


Wele. 1. 28. old pronunciation of well, now vulg 

uſed in Derbyſh. wel, 3. alibi. wel /male, 6. very 
ſmall. v. Lel. Coll. IV. p. 218. 220. Hearne, in 

Spelm. Life of Elfred. p. 96. 

Wyndewe. 1. winnow. This pronunciation is ſtill re- 
tained in Derbylhire, and is not amiſs, as the opera- 

tion is performed by wind. v. . Junius. 

v. Winnow. 


Wayſhe, waiſsh, waiſche. 1. 5. 17. to waſh. A. S. 


3 6. 23. 8 . So Sir Tho. Elliot. 

vi. Britannia. Percy's Songs, I. 77. MS. Romance of 
Sir Degare verſ. 134. A. S. hpznne. wan, wanne. 
MS. Ed. 2 5. 38. when. - 

Wole. Proem. will. wolt. 68. wouldſt. Chaucer. Ve 
Wol. 

Warly, Warliche. 20. 188. gently, . A. S. 
pe, wary, prudent. Chaucer. v. Ware. Junius, 
v. Warie. 

Wafrons. + Wafers. Junius, v. Wafer. 


$ 


With 
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With inne. 30. divifim, for within. So with cute, 33. 


Welled. 52. v. hs. MS. Ed. 23. 

Wete. 67. 161. wet, now in the North, and ſee 
Chaucer. A. S. per. 

: Wry. 72. to dry, or cover. Junius, V. fs, 

Wyn: MS. Ed. 22. alibi. Wine. v. Wyneger. 


Wryng thurgh a Straynour. 8 1. 91. thurgh a cloth, 


153. almandes with fair water, 124. wryng out che 
water. Ibid. wryng parſley up with eggs, 174. 
Chaucer, voce wrong, . and wrang. Junius, 
- V. Wring. 
Womdes, Wombes. 107. quzre the former word ? 
perhaps being falſely written, it was intended to be 


obliterated, but forgotten. Wombes however means 


belles, as MS. Ed. 1 15. See Junius, voce Womb. 
Wyneger. MS. Ed. 50. Vinegar. v. Wyn. _ 


Wone. 107. @ deal or quantity. Chaucer. It has a con- : 


trary ſenſe though in Junius, v. Whene. 
Whete. 116. Were. MS. Ed. 1. II. 30. Wheat. A. 
S. hyæde. 


Waſtel. 118. white Bread. yfarced, 1 59. of it, MS. Ed. 


30. II. 18. Gloff. ad X Script. v. Simenellus. 
Chaucer; where we are referred to Verſtegan V. 
but V aſel is explained there, and not Wafel ; 
| however, ſee Star. 51 ory HI. Hoveden, p. 738. 
and Junius Etymol. 

Wheyze. 150. 171. Whey. "AS. ez Serum Lactis. 
g often diſſolving into y. v. Junium, in L. 
Wynde it to balles. 1 52. wake i it into balls, turn it. 

Wallenotes. I er. Wako, See Jugias, i in voce. 
Woſe of Comtrey. 190. v. ad loc. Juice. - ru Peg 
Wer. MS. Ed. 25. Wax. 7 
Were. MS. Ed. 57. here. 


Sa a 3 
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T. is an — prefix to adjedives and participles i in 
our old authors. It came from the Saxons ; hence 
ymynced, minced; yſlyt, lit; &c. Tis often ſub- 
ſtituted for it. V. Gloſl. to Chaucer, and Lye in 
Jun. Etym. v. I. 

It occurs perpemally ford i, as ymynced, yiyr, &c. 
and fo in MS. Editoris alſo. 

Written 2. 7. 18. alibi. uſed for gh, 72. MS. Ed. 

33. Chaucer. v. Z. Hence ynouhz, 22. enough. 

So MS. Ed. paſſim. Quere if z is not meant 

in MSS for g or t final. | 

| Dotted, y, after Saxon manner, in MS. Ed. as in 

Mr. Hearne's edition of Robt. of Glouceſter. - 

Verve! 100, 101. cut in pieces. icorvin, 133. Gloſſ. 

to Chaucer. v. Icorvin, and Throtycorve. 

Zelow. 194: yolow. MS. Ed. 30. yellow. A. S. zealupe 

 *2nd zelep. | 

Volkes. 18. i. e. of eggs. Junius, v. Yelk. - 

Ygrond. v. Gronden. 

Yleeſshed. 18. cut it into flices. So, eſs i it, 6s. 67. 
| teach is to ſlice, Holme III. p. 78. or it may mean 
to Jay in the diſh, 74. $1. or diſtribute, 8 5. 117. 
Ynouhz. 22. ynowh, 23.. 28. ynowh, 65. ynow. 

MS. Ed. 32. Enough. Chaucer has inougb. 

fer. 22. 6 l. id eſt jfere, together. Fer, a Companion. 
Wiclif, in Feer and Scukynge feer. Chaucer. v. Fere, 
and Yfere, Junius, v. Yfere. 

Yſetre. Proem. put down, written. 

Yikaldid. 29. fcalded. 

Yſode. 29. i/ode, go. ſodden, 179. boiled. MS. Ed. I. 
11. Chaucer. all from to ſeeth. 

Yſope. 30. 63. Yſop. MS. Ed. 53. the herb Hyſſop. 
Chancer. v. Iſope. 

Yforced. v. forced. 

Ffaſted. 62. qu. 


Zit, 


ee } 


Zif, zyf. MS. Ed. 37. 39. if. alſo give, II. 9. 10. 


Tſtyned, iſtyned. 162. 168. to ne, 66. ſeems to 


mean to cloſe. 
Ytcyfed. 20. pulled in pieces. v. ad loc. and v. Teaſe, 


T)panced. 62. perhaps pounced, for which ſee Chaucer. 
Tfondred. 62, ifonded, 97. 102. yfongyt, 162. poured. 


mixed, diffolved. v . Feund. Fr. iondu. 

Yholes. 37. perhaps, hollow. | 

Ypared. 64. pared. | 

Ytolted, itoſted. 77. 82. waſted, 

Iboiled. 114. boiled. 

Yeſt. 151. Junius, v. Yealt. 

Igrated. 153. grated. 

Ybake. 157. baked. 

Ymbre. 160. 165. Ember. 

Ypacras. how made, 191. [lippocras. wafers ufed with 
1 Lel. Coll. IV. p. 330. VI. p. 5, 6. 24. 28. 12 
and dry toaſts, Rabelais IV. c. 59. Joh 2; . 

Lel. Coll. IV. p. 227. VI. p. 22. Biſhop Godwin 
renders it Finum aromaticum. It was brought both 
at beginning of ſplendid entertainments, if Apicius 
is to be — Ju of it. Lib. I. c. 1. See Liſter, 

Ad loc. and iu the middle before the ſecond courſe; 

Lel. Coll. IV. p. 227. and at the end. It was in uſe 
at St. John's Coll. Cambr. 50 years ago, and brought 
in at Chriſtmas at the cloſe of dinner, as anciently 

moſt uſually it was. It took its name from Hippo- 

. crates ſleeve, the bag or ſtrainer, through which it 

was paſſed. Skinner, v. Claret ; and Chaucer. or as 

Junius fi becauſe ſtrained j 


ſeems not to have differed much from Piment, or 


Pigment (for which ſee Chaucer) a rich ſpiced 


wine = PIR was fold by Vintners about 1250. Mr. 
Topham's MS. Hippocras was both white and red. 
Rabelais, IV. c. 59. and I find it uſed for ſauce ro 


lampreys. Ibid. c. 60. 
There 


ta doctrinam 
Hippocratis. The Italians call it hipocrafſs. It 


* 
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There is the proceſs at large for making ypocraſſe 
in a MS. of my reſpectable Friend Thomas Aſtle, eſq. 
p. 2. Which we have thoughr proper to tranſcribe, as 
follows: 

© To make Ypocraſſe for lords with gynger, 
© ſynamon, and graynes ſugour, and tureſoll: and 
for comyn pepull gynger canell, longe peper, and 
* claryffyed hony. Loke ye have feyre pewter 
© baſens to kepe in your pouders and your ypocrafſe 
© to ren ynne. and fo vi baſens ye muſte have vi 
© renners on a perche as ye may here ſee. and loke 

* your poudurs and your gynger be redy and well 

© paryd or hit be beton in to poud”. Gynger colom- 
© byne is the beſt gynger, mayken and balandyne 
© be not ſo good nor holfom. . « . now thou knowiſt 
_ © the propertees of Ypocras. Your poudurs mult 
© be made everyche by themſelfe, and leid in a bled- 
der in ſtore, hange ſure your perche with | 
© and that no bagge twoyche other, but baſen 
© twoyche baſen. The fyrſt Hagge of a galon, every 
© on of the other a potell. Fyrſt do in to a baſen a 
© galon or ij of redwyne, then put in your pouders, 
© and do it in to the renners, and ſo in to the ſeconde 
© bagge, then take a pece and aſſay it. And yef hit 
© be eny thyng to ſtronge of gynger alay it withe 
* ſynamon, and yef it be ſtrong of ſynamon alay it 

* withe ſugour cute. And thus ſchall ye make per- 
© fyte Ypocras. And loke your bagges be of boltell 
© clothe, and the mouthes opyn, and let it ren ia 
v or vi bagges on a perche, and under every bagge 
© a clene baſen. The draftes of the ſpies is good for 
© ſewies. Put your Ypocraſe in to a ſtanche weffell, 
© and bynde opon the mouthe a bleddur ſtrongly, 


then ſerve forthe waffers and Ypocrafle.” 
A DDE N- 


E 
n h 4. 


. i. add at bottom. vi. 22. where Noah and the 
© beaſts are to live on the ſame food. 


xiv. after ingenio/a gula eſt, add, The Italians now 


© eat many things which we think perfect carrion. 


© Ray, Trav. p. 362. 406. The French eat frogs 


© and ſnails. The Tarters feaſt on horſe-fleſh, the 
© Chineſe on dogs, and meer Savages eat every 


© thing. Goldſmith, Hiſt. of the Earth, &c. II. p. 347, 
348. 395. III. p. 297. IV. p. 112. 121, &c. 


xviii. lin. 1. after ainth Iliad, add, And Dr. Shaw 


© writes, p. 301, that even now in the Eaſt, the 
« greateſt prince is not aſhamed to fetch a lamb 
from his herd and kill it, whilſt the princeſs is 
© impatient till ſhe hath prepared her fire and her 
© kettle to dreſs it. | 


Thid. lin. 12. after heretofore add, © we have ſome 
good families in England of the name of Cook or 
© Coke, I know not what they may think; but we 
may depend upon it, they all originally ſprang 
© from real and profeſſional cooks; and they need 
© not be aſhamed of their extraction, any more 
© than the Butlers, Parkers, Spencers, &c.” 


xix. add at bottom, * refle& or. the Spaniſh Olio or 
Olla prarida, and the French fricaflee.” 


xxv. lin. ult. intended. add, © See Ray, Trav. p. 283. 


* 407, and FFright's Trav. p. 112. 


"2" >  ANVER- 
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ADVERTISE MS MY 


INCE the foregoing ſheets were printed off, the 
following very curious Rolls have happily fallen 
into the Editor's hand, by the favour of John Charles 
Brooke, Eſq. Somerſet Herald. They are extracted 
from a MS. belonging to the family of Nevile of 
Chevet, near Wakefield, com. Ebor. and thence 
copied, under the direction of the Rev. Richard Kay, 
D. D. Prebendary of Durham. 
| Theſe Rolls are fo intimately connected with our 
ſubject, as exhibiting the diſhes of which our Roll of 
Cury teaches the drefling and preparation, that they 
muſt neceſſarily be deemed a proper appendix to it. 
They are moreover amuſing, if not uſeful, in another 
reſpect ; viz. as exhibiting the gradual prices of 
proviſions, from the dates of our more ancient lifts, 
and the time when theſe Rolls were compoſed, in 
the reign of Henry VIII. For the further illuftra- 
tion of this ſubject, an extract from the old Account- 
Book of Luton, 19 Hen. VIII. is ſuper-added ; where 
the prices of things in the South, at the ſame period, 

Fs may 
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may be ſeen. And whoever pleaſes to go further 
into this matter of prices, may compare them with - 
the particulars and expence of a dinner at Stationer's- - Mi 
Hall, A. D. x 556- which appeared in the St. ones” 
Chronicle of April 22, 1780. "I 
We cannot help thinking that, upon all accounts, 
the additions here preſented to our friends muſt needs 
prove exceedingly acceptable to them. 


ROLLS 


[ 16} 


"ROLLS or PROVISIONS 
With their PRIOES, DIS HES, &c. 
Temp. H. VIII. 
THE marrlage of my fon-in-law * Gervas Clifton and 


my daughter Mary Nevile, the 17th day of January, 
in the 21ſt year of the reigne of our Soveraigne 


Lord King Henry the VIIIth. 
mm 
Firſt, for the —_ of the ſaid Gervys 
Clifton and Mary Nevill, 21 yards of 
Ruſſet Damaſk, every yard 8s*, - 7 14 8 
Item, 6 yards of White Dama, r 
ns 85. | 48 © 


2 Gervas] belbw Geræys. So unſettled was our orthography, 
even in the reign of Henry VIII. So Neil, and below New. 
Mary, third daughter of Sir John Nevil of Chevet, was firſt wife of 
Sir Gerv. Clifton of Clifton, com. Nott. Knight. 

'Þ 88.) The ſum ts J. 7. 145. 8 d. but ought to be (. 8. $5. 

lo that there is ſome miſtake here. N. B. This tranſeript is given 

: 0 but the original, no coubt, is in the 
1 

2 Item, 
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5 3 4 
Item, 12 yards of Tawney Camlet, every 


yard 2s. 8d. 49 4 


Item, 6 yards of Tauney Velvet, every 

yard 148. 1 
Item, 2 Rolls of Buckrom, o 6 
Item, 3 Black Velvet Bonnits for women, 


every bonnĩt 178. R * 51 © 
Item, a Fronſlet 4 of Blue Velvet, 2 7 6 
Item, an ounce of Damaſk Gold., 4 © 
hem, 4 Laynes f of Frontlets, e 
em, an Eyye s of Pearl, 24 0 
Item, 3 pair of Gloves, TR 110 
Item, 3 yards of Kerſey; 2 black, x white, 3 7 
Item, Lining for the ſame, 989 2 
Item, 3 Boxes to carry bonnits i in, 0 1 
kem, 3 Paſts*, 0 © 
Item, 2 Fur of White Laſants ; 4 40 
Iren, 12 Whit Heares, - le 


9 > | 10 


other miflakes of the fame kind, which is here noted once for all; 


che reader will cally reftity den bit. 
4 Froaflet.] f. Frontlet, as lin. 10. 
* Damaſk Gold-} Gold of Dawaicus, perhaps for powder. 
* Laynes.] qu. & 2 

* Eyye.] f. Ege. 
> Paſts.] Paſtboards. | 
+ Luſans,] qu. 

_ © Heaces]. £ Hares. 

Item, 
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nem, A pair of Myllen Sleves of white 2 
ſattin, o 8 
Item, 30 White Lamb Skins, oO 4 
Item, 6 yards of White Cotton, 9 3 
Item, 2 yards and 1 black ſattin, o 14 
Item, 2 Girdles, 9 
Item, 2 ells of White Ribon, for tippets, © 1 
Item, an ell of Blue Sattin, o 6 
Item, a Wedding Ring of Gold, © 12 
Item, a Millen Bonnit, dreſſed with Agletts, o 11 
Item, a yard of right White Sattin, O 12 


Item, a yard of White Sattin of Bridge *, © 2 


The Expence of the Dinner, at the mar- 

riage of ſaid Gervys Clifton and Mary 
Nevile. Imprimis, 

Three Hogſheads of Wine, 1 white, 1 red, 


I claret, 5 

Item, 2 Oxen, | | 3 

Item, 2 Brawns », I 
O 12 


Item, 2 Swans », every Swan 28, 


o 0009 


A 


$0 0+ 4 % 000 


1 Myllen]. Milan, city Re whence our millaner, now 


milliner, written below m:i/len. 
= Bndge]. Brugge, . 


„ Brawns]. The Boar is now called a Brawn in the North, 


vid. p. 126. | 
| 9 2 Swans]. f. 6 Swans. 


Z 2 | hem, 


— i 1 
Item, 9 Cranes?, every Crane 38. 4d. : T 10 


© 
Item, 16 Heron ſews a, every one 12d. o 16 © 
Item, 10 Bitterns, each 14d. 1 8 
Item, 60 couple of Conies, every couple 5d, 25 © 
Item, as much Wild-fowl, 29d © the charge 1 
| of the ſame, as coſt 3 6 8 
Item, 16 Capons of Greaſe r, o 16 © 
Item, zo other Capons, <Q 45 0 
Item, 10 Pigs, every one 5d. 4 
Item, 6 Calves, | o 16 o 
Item, 1 other Calf, 2 0 
Item, 7 Lambs, o 10 0 
Item, 6 Withers“, every Wither 28. 1 0 14 © 
Item, 8 Quarters of Barley n ny LS 
quarter 148. | 5 10 
Item, 3 Quarters of Wheat, every 7 quar: 
ter 18 8s. | 54 o 


Item, 4 dozen of Chickens, oo: 0 


Beſides 1 Eggs, Verjuice, and Vine- 
gar. 
Cranes J. v. p. 67. | | 
Heron ſews]. In one word, rather. See p. 139. 
of Greaſe.]J I preſume fatted. 
* Wuhers]. Weathers. 
2 Barley malt]. So diſtinguiſhed, becauſe wheat ad oats were at 
this time ſometimes malted. n p- 172. 


1 - 
* 


In 


. 


O 
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3 
| 

| 
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- 
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Two Loaves of Sugar, weighing 16 Ib. 
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In Spices as followeth. 


12 02. at 7d. per lb. 


Item, 6 pound of Pepper, every pound 22d. 0 11 


Item, 
Item, 
Item, 


Item, 2 Ib. of Marmaler, 


Item, 
Item, 


Item, 


Item. 
Item, 
Item, 
Item, 
Item, 
Item, 
Item, 
Item, 
1 ms 


1 pound of Ginger, 


o9 


Q 2 


12 poundof Currants, every pound 31d. © 3 


12 lb. of Proynes *, 


2 7 Poils of Sturgeon, 
a Barrel for the ſame, 


I Ib. of Cloves and Mace, 
1 quarter of Saffron, 

1 1b. of Tornſelf a, 

1 lb. of 8 

1 Ib. of Biſkitts, FE 
1 1b. of Carraway Seeds, 
2 Ib. of Cumfitrs, 


2 1b, of Torts? of Portugal, 


12 Ib. of Dates, every lb. 4d. 
12 lb. of Great Raiſons , 


0 0 Dörr e 6 6 
9 „se 


every pound 2d. © 2 


0 2 


— 
* 


00's % e e cd pl 


v bone and 5s tt they ha nw hella eg 


it, v. p. xxvi. 


7 * Proynes]. Prunes, v. p- 148. 
— 9 Poils ]. Miſread, perhaps, for Joils, i. e. Jowls. 


3 Raiſons, ] v. p. 38. 
Tornſelf]. Turnfole, v. p. 38. 
Tors]. qu. 


Item, 


Irem, 3 lb. of Green Ginger, 


* 


190 
kew, 41b. of Liquorice and Anniſceds, 


Fo 


lem, 3 Ib. of Suckets*, 
Tem, 3 of Orange Buds, 4s, 


0000 oN 


I 
4 
4 
5 
5 
8 
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Sir John Nevile, 1 The marriage of my Son-jn-law, 
of Chete, Knight. Roger Rockley “, and my daugh- 
„5 ter Elizabeth Nevile, the zatrh 
of January, in the ich year 
of the reigne of our Soveraigns 

Lord King Henry the VIIIth. 
£+ 3 & 


Firſt, for the expence of their Apparel, 
22 yards of Ruſſet Sattin, at 85. per 
yard, | 6 16 © 
Item, 2 Mantilles of Skins, tor dis gown, 48 9 
Item, 2 yards and 3 or 2 velvet, for 5 
his gown, 90 © 
Item, 9 yards of Rack Satin, for his =: 
Jacket and Doublet, at 8s. the yard, 3 12 © 
Item, 7 yards of Black Sattin, for her Ker- © © 
till, at 8s. per yard, 56 
Item, a Roll of Buckrom, = 0 
Item, a Bonnit of Black Velvet, o 
Item, a Frontlet for the ſame Bonnit, © 12 
Item, for her Smock, 0 5 
© 3 
© © 


Item, for a pair of perfumed Gloves 
Item, for a pair of other Gloves, 


++ 000wse' 


| * Rockley]. Elizabeth eldeſt daughter of Sir John Nevile, war- 
ried, Roger eldeſt ſon, and afterwards heir, of Sir Thomas n 
| * 228 in the pariſh of * Knight. | 
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” 4. 4. 
| Second Dn -- 
ſem, ifor 22 yards of T wy Camlet, „* 
28. 4d. per yard, 51 4 


Pray 5 yards of 0 en for lining 
* ; | 24 © 
n, 2 yards of 3 * for her 


- gown, © | 30 0 


Item, a Roll of 8 for her Gown, © 2 8 


- Item, 7 yards of Yellow Sattin Bridge“, , at 


28. f pens 26 4 
Item, a pair of Hoſe, = > 4 
Item, for a Pair Shoes, 88 1 4 

5 „ 2IE EE FEE . bs 
> * Sum C. 27 8 o 


4 — 
| — 
| 


Item, for Dinner , and the Expence of the 
ſaid Marriage of Roger Rockley, and 
the ſaid Elizabeth Nevile. , 

Imprimis, eight quarters of Barley-mal 


at los. per quarter, „0 
lem, 3 quarters and } of Wheat, at 14% ok 
per quarter, 56 8 
Item, 2 Hogſheads of Wine, at 408. - | 4 © © 
— I Hogſhead of Roving, ' | oy 0 40 © 


Sum Total C. 39 J-o 


Þ Bridge). Se abore, p. 167, note v. | 
- For 
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For the Firſt Courſe at Dinner. 
Imprimis, Brawn with Muſterd, ſer ved alone with 
Malmſey. | | 
Item, Frumety to Pottage. | 
Item, a Roe roaſted for Standert?9, 

Item, Peacocks, 2 of a Diſh. 

Item, Swans 2 of a Diſh. 

Item, a great Pike in a Diſh. 

Item, Conies roaſted 4 of a Diſh. 
Item, Veniſon roaſted. 

Item, Capon of Greaſe, 3 of a Diſh. 
Item, Mallards ©, 4 of Di. 
Item, Teals, 7 of a Diſh. 
lem, Pyes baken f, with Rabbits in them. 
Item, Baken Orange. 

Item, a Flampett 8. 

Item, Stoke Fritters b. 

Item, Dulcets i ten of Dim. 

Item, a Tart. 


© Frumety]. v. p. 139. 

* Standert]. A large or ſtanding diſh. See p. 154. 1. 3+ 
* Mallards]. . p. 144. 

© Baken]. baked. 

t Flampett]. f. Flaunpett, or Flaumpeyn, v. p. 136, 

n Stoke Fritters]. A uſed ſtill by the Brewers, 
called a ſtoker. 

D Dulcets]. qu. I 
Aa Second 


( 74 J 
Second — : 
Firſt, Marterns *.to Pottage. A 
Item for a Standert, Cranes 2 of 0b. 
Item, Young Lamb, whole roaſted. 
Item, Great Freſh Sammon Gollis l. 
Item, Heron Sues, 3 of adiſh. 
Item, Bitterns, 3 of a diſh. © 
Item, Pheaſants, 4 of a diſh: 
Item, a Great Sturgeon Poil. 
Item, Partridges, 8 of a diſh. 
Item, Plover, 8 of a diſh. 
Item, Stints ®,. 8 of a diſh. 
Item, Curlews », 3 of a diſh. 
Item, a whole Roe, baken. 
Item, Veniſon baken, red and allow”. . 
mem, a Tart. © 
Item, a March? Payne. 
Item, Gingerbread. 
Item, Apples and Cheeſe ſcraped with Sugar and Sage. | 


* Marterns J. qu. it is written Martens, below. 
1 Gollis]. f. Jowls. | 
= Stints]. The Stint, or Purre, is one of the Sandpiper Pen- 
nant, Brit. Zool, II. 374. | 
= Curlews]. See above, p- 230. and below, CurlewKnaves alſo 
below. | 
© Fallow.] If I remember right, Dr. Goldſmith fays, Fallow- 
deer A but ſee again below, more 
than once. | 
March Payne]. A kind of Cake, very comman long after this 


time, v. below. 
For 


L 7s ] 
| For Night. 
Firſt a Play, and ſtraight after the play a Maſk, and 
| when the Maſk was done then the Banckett d, which 
Was 110 diſhes, and all of meat; and then all the 
Gentilmen and Ladys danced; and this continued 
from the Sunday to the — afternoon. 


The Expence i in the Week for Fleſh and Fiſh for the | 
fame marriage. 


81 0 £. « <> 
Imprimis, 2 Oxen, 1 30 0 
Item, 2 Brawns, Fo 22 © 
Item, 2 Roes 108. and for ſervantsgoing, 0 28 © 
Item, in Swans, © 15 © 
Item, in Cranes 9, . I 30 © 
Item, in Peacocks 12, „„ 
Item, in Great Pike, for fleſh dinner, 6, 30 0 
Item, in Conies, 21 dozen, 4378S ann 
ut, in Veniſon, Red Deer Hinds 53. and 
fetching them, 0 10 © 
Item, Fallow Deer Does 12, | — —— 
Item, Capons of Greaſe 72, - 4 2 
Item, Mallards and Teal, 30 dozen, 3 11 8 
Item, Lamb 3, | " G4 © 
Item, Heron Sues, 2 doz. 24 © 


« Banckett]. Banquet 
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„ 
hes, ene 3 doz. 24 © 
Item, in Bytters 12, 1 16 0 

e 0 
ige .. 0 6 8 
lem, in Curlews 18 0 
Item, in Plover, 3 dozen, 1 590 
| Ffem, in Stints, 5 doz. | 0 
Item, A 2 0 5 © 
Item, 1 Seal, | oO 13 4 
Item, x Porpoſe *, o 13 4 
þ, EF 


For Frydays and Satordays, 


Fu, Leich Brorae?: = 927 by + : 
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„ edewi. 3 a feces of the Wil Duck. hr 
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* Byuers]. Bitterns, above ; but iis oſen wrinen withoit, 
below. 
- © Goyle]. Joni, v. above l | 
-, » Seal]. * not eaten now; bur fe p. 147 
above, and below, p. 180. I. 6. | 
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n Porpoſe l. v. p. 147, above. | 
Lech Brayne}. v. p. 147, above. but qu. as to Brayne. 


— 5 | Item, 
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Item, Whole Ling and Huberdyne*: - 

Item, Great Goils of Salt Sammon. 
Item, Great Salt Eels. 

Item, Great Salt Sturgeon Goils. 

Item, Freſh Ling. 
Item, Freſh Turbut. 

Item, Great Pike b. 

Itdm, Great Goils of Freſh Sammon. 4 

Item, Great Ruds<. + | 

Item, Baken Turbuts. 

Item, "Tarts of 3 ſeveral meats a 


Second Courſe. 


Firſt, Martens to Portage. 
Item, a Great Freſh Sturgeon Goit. 
Item, Freſh Eel roaſted. - 
Item, Great Brett. . 
Item, Sammon Chines broiF'd. 
Item, Roaſted Eels 
Item, Roaſted Lampreys. 
Item, Roaſted Lamprons . 
Item, Great Burbutts *. a 
Huberdyne]. mikerinen er i. e. from Aberdeen ; 
written below Heberdine. | 
2 Goils]. v. above, p. 174. I. 5. 
> Pyke]. v. above, p. 50. and below, often. 
© Ruds]. qu. Roackes, v. below. 
* meats]. Viands, but not Fleſhmeats. 
. © Lamprons]. v. p. 142, above. | 
f Burbatts]. qu. Turbuts. 


| t wel. 
Item, Sammon baken. 
Item, Freſh Eel baken. 
Item, Freſh Lampreys, hes 
Item, Clear Jillys. e. 
Item, Gingerbread. 
| | Waiters at the ſaid arias 
Storrers, Carver. 


Mr. Henry Nevile, Sewer. 
We Thomas Drax, Cupbearer. 


Mr. George Paſhlew, for the Sexrer-board. end. 8 


John Merys, IMarthalls. 
John Mitchill, I books? 


Robert Smallpage, for the Cupboard, 
William Barker, for the Ewer. 
Robett Sike the Younger, and 
John Hiperon, for Butterye. 


To waitin the Parlour. 


| Richard Thornton. 


Edmund North. 


Robert Sike the Elder. 

William Longley” 

Robert Live. 1 

William Cook. 

Sir John Burton, ms 

My brother Stapleton's ſervant. 

My ſon Rockley's ſervant to ſerve in the Rate. 


1 Jilly]. Jelly. 
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The Charges of Sir John Nevile, of Chete, Knight, 
being Sheriff of Yorkſhire in the 19th year of the 


1 of King Henry VIII. 
® Lent Aſſizes. | — 
Imprimis, in Wheat 8 quarters, 8 © 
Item, in Malt, 11 quarters, | EY 
Item, in Beans, 4 quarters, | 3 4 
Item, in Hay, 6 loads, | 25 
Item, in Litter, 2 loads, | "2 
Item, part of the Judge's Horſes in the inn, 0 13 


Item, 5 hogſheads of Wine, 3 claret, 


1 white, 1 red, 10 16 
Item, Salt Fiſh, 76 couple, 1 
Item, 2 banal Herrings, 25 
Item, 2 Barrells Salmon, 1 1 
Item, 12 ſeams of Sea Fiſh, 686 & 
Item, in Great Pike and Pickering, 6 ſcore 

at ©: | 8 © 
Item, 12 Great Pike from Ramſay, * 0 


Item, in Pickerings from Holdeſs 1111 xx, 3 0 

Item, Received of Ryther 20 great Breams, 20 

Item, Received of ſaid Ryther, 12 great 
Tenches, 0 16 


1 ſeams]. quarter, much uſed in Kent, v. infra. 
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L 180 J = 
| EE : „„ . 
Item, Received of ſaid Ryther 12 great Eess 
and 106 Touling Eels, and 200 lb. o - _ 
- Brewit Eels, e eee | = SSC 


0 
Item, in great Freſh Sammon, $9-7 1:54 :0g:106-1 8 
Item, 2 Barrel] of Sturgeon, _ 8 
em, 2 Firkin of Sell, * 16 8 
Item, a little barrell of Syrope “, » © 8 
Item, 2 barrells of all manner of Spices, 4 10 0 
Item, 1 bag of Iſinglaſs, e 
Item, a little barrell of Oranges, 8 
Item, 24 gallons of Malmſey, 0 
Item, 2 little barrells of Green Ginger and 
SGaucketts, Set. Do $ -0 
Item, 3 Bretts, 0 
Item, in Vinegar, 13 gallon, 1 quart o 6 8 
Item, 8 large Table Cloths of 8 yards in 
length, 7 of them 12d per yard, —_—_ - 
one 16d, 2=S 
Item, 6 doz. Manchetts ©, 0:6 
Item, 6 gallons Vergis*, oO 4 
Item, in Mayne Bread E, oO o 


rn qu. ſce below. | 

© Brewit Eels]. i. e. for Brewet; for which fee above, P. 127. 
alſo here, below. 

4 Syrope]. v. p. 36. above. 

© Manchetts]. a ſpecies of Bread, ſee below. 

f Vergis]. Verjuice. 

b Ercad]. Pain du mai, v. p. 147. above. 


Item 
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1 0 
8 | = | £ 
Item, bread bought for March Payne, o 6 
Item, for Sugar and Almonds, beſides the 
A2 barrels, 0 
Item, for Salt 
Item, for 5 gallons of Muſtard, 
Item, a Draught of Fiſh, 2 great Pikes 
and 200 Breams, 
Item, 3 gallons of Honey, 
Item, 6 Horſe- loads of Charcoal, 
Item, 3 Load of Tal wood b and . 
Item, 4 Streyners, 
Item, for Graines i, 
Item, 20 doz. of as, 
Item, 6 Flaſkits and 1 Maund &, 
Item, 1 doz. Earthen Ports, 
Item, 2 Staff Torches, 
Item, for Yearbes!, 5 days, 
Item, for Waferans, 5 days , 
Item, for 9 
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' > Talwood and 8 C and 1 See Dr. 
Birch's s Life of Prince Henry: nn and Bevins occur below, 
p. 184. | 

+ Grains]. qu. 
* NMaund J. a large Baſket, now uſed for Apples, dc. 
Vearbes J. yerbs are often pronounced fo now ; whence I 
n 
= 5 days J. qu. perhaps gathering, or ma them, 


Bb Item, 
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[ : 5 : 4. . 
Item, 2 Gallipots, © © 
Item, for Yeaſt, 5 days, | ©, 1 
Item, 20 doz. borrowed Veſſels, 50 4 


Item, for Carriage of Wheat, Malt, Wine, | 


and Wood, from the Water-ſide, o 15 
Irem, for Parker the Cook, and other Cooks 

and Water-bearers, 4 10 
Item, 6 doz. of Trenchers, 0 © 


Firſt, for making a Cupboard, — "of 


= Waferans}. v. above, p. 157. 
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The Charge of the ſaid Sir John Nevile of Chete at 
Lammas Aſſizes, in the 2oth Year of the Reign of 


uy Henry the VIIIch. 
| 4. . d. 
Imprimis, in Wheat, 9 quarters, 1 © © 
Item, in Malt, 12 quarters, 1 0 © © 
Item, 5 Oxen, | 6 13 4 
Item, 24 Weathers, 3 4 © 
Item, 6 Calves, : 20 © 
Item; 60 Capons of Greaſe, 25 © 
Item, other Capons, | | 3 14 © 
Item, 24 Pigs, 0-14 © 
lem, 3 hogſheads of Wine, Tue © 
Item, 22 Swans, ö 
Item, 12 Cranes, 4 0.0 
Item, 30 Heronſews, "In 
Item, 12 Shovelards, 12 © 
Item, 10 Bitters, | i a3 
Item, 80 Partridges, 26 8 
Item, 12 Pheaſant s, | 20 ©. 
Item, 20 Curlews, | 26 8 
Item, Curlew Knaves 32, 1 Wm © - 
Item, 6 doz. Plovers, KG | oO 12 © 
Item, 30 doz. Pidgeons, | © 7 6 
Item, Mallards, Teal, and other Wild Fowl, 42 © 
Item, 2 Seo of all manner of Spice, &@ A 
Bb 2 hem, 


© 184 F 
Item, in Malmſey, 24 Gallons, 
Item, in Bucks, 
Irem, i in Stags, 

Fryday and Saturday. 

Firſt, 3 couple of great Ling, 
Item, 40 couple of Heberdine, 
Item, Salt Sammon, 
nem, Freſh Sammon and Gene, 
Item, 6 great Pike, 
Item, 80 Pickerings, 
Item, 300 great Breams, 
Item, 40 Tenches, 
Item, 80 Touling Eels and Brevet Eels, 
and 15 Ruds, 
Item, a Firkin of Sturgeon, 
Item, in Freſh Seals, 
Item, 8 ſeame of Freſh Fiſh, 
Item, 2 Bretts, 


Item, a barrell of Green Ginger and Suc- 


ketts, 
Item, 14 gallon of Vinegar, 
Item, 6 horſe-loads of Charcoal, 
Item, 40 load of Werwood and Bevins, 
| Item, for Salt, 
Item, 6 doz. of Manchetts, 
Item, Gingerbread for March Payne, 
Item, 5 28 of Muſtard, 
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3 6 8 
12 0 
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Item, for loan of 6 doz. veſſels, 1 
Item, 3 gallons of Honey, 3 
Item, for the coſts of Cooks and Water- 
bearers, FE. 
Item, for the Judges and Clerks of the 
Aſſize, for their Horſe-meat in the Inn, 
and for their Houſekeeper's meat, and 1 
the Clerk of the Aſſize Fee, 10 © 
Item, for my Livery Coats, embroidered, 50 © 
Item, for my Horſes Provender, Hay, 
Litter, and Graſs, at both the Aſſizes, 6 13 
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In a vellum MS. Account-Book of the Gild of the 
Holy Trinity at Luton, com. Bedford, from 
19 Hen. VIII. to the beginning of Ed. VI. there 
are the expences of their Anniverſary Feaſts, from 
year to year, exhibiting the ſeveral Proviſions, 
with their prices. The feaſt of 19 Hen. VIII. is 
© hereunder inſerted; from whence ſome n bee 


uy be formed of the reſts 
x | . 
5 quarters, 6 buſhels of Wheat, $0-- 2 
3 buſhels Wheat Flower, wy © $5 11 
6 quarters malte, | 29 0 
72 Barrels Beer, - '© 12 10 
Brewing 6 quarters ms Þ © 4 0 
Bakyng, 12 6 
$2 Geys, ke 7: 
47 Pyggs, 30 
64 Capons, t 9 65 
74 Chekyns, 9 3 £ 
84 =— * 0 10 8 
4 ack, { S © 
a Lyfte, TT >> © 0 & 
a Shodour & Cromps, © 


 Moton 


t 1]: 


_ Moton & Welle“. 
1 quarter, 
2 leggs of Welle & 2 Shodours, 
A Marebone & Suet, & 3 Calwisfere, 
1 quarter of Moton, and 6 Calwisfere, 
20 Lamys, 
Dreſſyng of Lamys, 
Wine, 2 galons, a potell, & a pynte, 
Wenegar 3 potellis, 
Warg * 1 galon, 

_ Spyce, 
3 lb Pepur & half, 
4 0z. of Clovis & Mace, & quartron, 
11 Ib. of Sugur & half, 
2 lb. of Sinamon, 
12 1b. of gret Reſons, 
6 lb, of ſmale Reſons, 
2 Ib. of Gynger, 
I Ib. of Sandurs, 
1 1b. of Lycoras, 
4 lb. of Prunys, 
1 Ib. of Comfetts, 
Z Ib. of Turneſell, 
1 Ib. of Grenys, 
1 lb. of Aneſſeds, i 


.. Veal, now in 5 
d Verjuice, | 
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if 288 7] 
2 Ib. of Almonds, 

2 O. of Safron and a . 55 

216. of Dats, = 9 5 

"IR. 2 : a : : 5 78 
Mylke 19 galons, = 
8 galons and = gal. of Crem, ee 
Hone 2 galons, 1 | 
Salte Z boſhell, l 
Fyſhe, : | (Uu 
Freſche, and the careeg from Londony > 9 
A freſche Samon, „ 
Salte Fyche for the Ceks, — 
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